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KITCHEN PLANNING PRINCIPLES 
This volume concentrates on the principles and 
procedures in planning the kitchen as an effec-
tive production unit. 
Certain basic principles are obvious, but must 
be restated. Economic considerations are bound 
to exert some limiting controls on the final de-
sign; nevertheless--
!) equipment should be selected for maximum 
utility 
2) equipment should be arranged so as to reduce 
the amount of walking in the kitchen 
3) storage space should be arranged so that 
stored items will be available at point of 
first use 
4) all equipment should have associated with it 
sufficient clearance space to permit the 
equipment to be used effectively 
5) full consideration should be given to the lim-
itations of the human anatomy with respect 
to the use of the equipment 
The kitchen, as the key work room in the house, 
has been the subject of much study throughout 
the years. These studies have been directed 
toward the goal of developing the kitchen as an 
efficient production unit; guidelines have been 
developed, which, when followed, make it pos-
sible to design a kitchen that will minimize the 
amount of time and energy involved in preparing 
and in clean up after meals. The findings of 
many of these studies are the basis for the pre-
sentation of basic planning principles which fol-
low. 
In planning the kitchen, the designer is concern-
ed with four elements which he must select and 
arrange so as to produce the most effective kitch-
en possible within the limitations of space and 
budget. These elements are: 
1. The appliances 
2. Storage space 
3. Counter surface 
4. Floor area 
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FUNDAMENTAL DESIGN PRINCIPLES 
AND CONSIDERATIONS 
DEFINITIONS 
Certain terms that are customarily used to indi-
cate various items have been defined more pre-
cisely for use in this volume of the Kitchen In-
dustry Technical Manual. In some instances 
these terms are not defined as they are in the 
usual dictionary. 
Kitchen 
"Kitchen" refers to an area containing the equip-
ment and floor area necessary to prepare and 
serve meals and to clean up after meals. The 
kitchen may be a room in itself, or it may be a 
part of a larger room and open into space for 
other activities, such as dining or family relax-
ation. 
Equipment 
The term "equipment" is used to denote appli-
ances, plumbing fixtures, storage units, and 
counters. 
Appliance 
In addition to the range, refrigerator, and dish-
washer, the kitchen sink is classified as an ap-
pliance. 
Separate Oven 
An oven unit which is not part of a range. 
Surface Cooking Unit (or Cook Top) 
Cooking units which are not part of a range, but 
are usually installed in a counter work surface. 
The term "cook-top" is also used. 
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Working Surface (or Counter Surface or Counter) 
This term refers to the surfaces which are 
used for the preparation of food and for other 
work done in the kitchen. The terms· "counter" 
or "counter surface" are often used since work-
ing surface is usually supplied by counters. 
Clearance Space 
A term used to describe the space necessary 
for the safe and convenient use of appliances, 
working surfaces and storage, and for passage 
in the kitchen. 
Storage or Storage Space 
"Storage space" is the general term that is used 
for any space that is used for storing food, uten-
sils, small appliances, etc., in kitchen. General-
ly the refrigerator space is excluded from this 
term, although in reality it provides "cold stor-
age." Most storage space is provided in cabi-
nets, but other special storage devices such as 
closets, pantries, etc., may be used. 
BASIC PLANNING PRINCIPLES 
In designing the kitchen, consideration must be 
given to two major goals: 
1) the development of a safe and efficient pro-
duction unit 
2) the development of an aesthetically pleasing 
room 
The principles of aesthetic design as related to 
kitchen design are discussed in Volume I of the 
Kitchen Industry Technical Manual. 
oven center range and cooking center r1efrigerator and storage 
center 
mix and preparation 
center 
sink and cleanup center 
Figure 1 
THE WORK CENTER IDEA 
The modern American kitchen had its beginning 
when the three baf:'ic appliances, the stove, the 
sink, and the cold storage unit (ice box or re-
frigerator), were first installed in one room. 
They were usually accompanied by a kitchen 
table which provided a working surface, and 
sometimes a storage cabinet was introduced. 
Over a period of time it became apparent that 
each of the basic appliances could be used more 
effectively if it were accompanied by a certain 
amount of storage space and a convenient work-
ing surface. Out of these observations came the 
development of the WORK CENTER idea. 
WORK CENTERS 
The modern American kitchen has developed a-
round three basic appliances - the sink, the 
range and the refrigerator. Each of these units, 
along with its own auxiliary counter space and 
storage, forms a basic center. 
1. Sink and cleanup center 
2. Range and cooking center 
3. Refrigerator and storage center 
Although a considerable amount of preparatory 
work is done at the sink center, studies of kitch-
en activities indicate that there is usually a need 
for a special preparation or mix area; there-
fore a good kitchen design provides a 
4. Mix and preparation center 
Not as clearly defined, nevertheless needed, is 
the 
5. Serve center 
which is often incorporated with the Range 
center. 
When dishwashers and separate ovens are used, 
some adjustment has to be made in the usual 
centers as described above. The dishwasher is 
usually added as part of the sink center; the 
separate oven may become a part of the range 
center, but more often the oven will be located 
in a center of its own. 
Dining facilities are often incorporated into the 
same space as the kitchen; however, in accord-
ance with the definitions used in this manual, 
dining facilities are considered apart from the 
kitchen proper. 
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LOCATION OF CENTERS 
When work is being done in the kitchen, a cer-
tain amount of movement occurs between the 
various work centers. The efficiency of a kitch-
en design is closely related to the amount of 
this travel. 
Work centers should be arranged so that the 
amount of travel is reduced as much as possible. 
The arrangements which will result in the least 
effort and energy expenditure can be most easily 
established when the frequency of use of the 
centers is determined. 
One study *of a five-appliance L-shaped kitchen 
has shown that the frequency of use of the vari-
ous centers (measured in terms of trips to each 
center) is as follows: 
Sink-cleanup 89 
Mix 52 
Range 48 
Serve 33 
Refrigerator 24 
Oven 16 
4 
Figure 2 indicates the major relationships be-
tween the various centers and therefore provides 
an idea of the most effective locations. The use 
of the center is indicated by the area of the circle 
representing the center, and the number of trips 
between centers is shown by the width of the 
band connecting them. {This particular study did 
not show any travel between the refrigerator 
and the serve center, nor between the refrigera-
tor and the table; however it may be assumed 
that such travel does occur in many instances, 
particularly insofar as informal meals are con-
cerned. 
Sink and Cleanup Center 
Since the sink-cleanup center is the most heavi-
ly used, it is obvious that it should be located 
near the middle of the assembly. This location 
is also supported by the dual use nature of the 
activities carried on at the center--the sink is 
used both in the food preparation and the cleanup 
phases of kitchen work. (In very large kitchens 
the cleanup operation may be separated and have 
its own appliances distinct from those in the food 
preparation area.) 
Mix and Preparation Center 
An analysis of the data of Figure 2 clearly indi-
cates that the mix center should be located near 
the sink. Trip patterns show that the next most 
*"Kitchens to Date" by Helen E. McCullough and Mary B. Farnham, Illinois 
Research, Winter, 1961 
frequent trip involving the mix center is to the 
refrigerator; trips to the oven drop to a third of 
those to the refrigerator; trips to the range (cook 
top) are yet slightly less. Accordingly, it seems 
logical to give first choice to locating the mix 
center between the sink and the refrigerator cen-
ters. 
Range and Cooking Center 
Work travel will be limited by locating the range 
center near the sink center. Since serving is 
often the next operation after cooking, the range 
center should also be located close to the serv-
ing center, and both should be near the dining 
facilities served by the kitchen. 
Refrigerator and Storage Center 
Next in importance in terms of trip traffic is the 
refrigerator center. Heavy traffic between the 
refrigerator and (1) the mix center, and (2) the 
sink, requires that the refrigerator be located 
close to these centers. However, the refrigera-
tor, being a tall appliance, should be located at 
one end of a kitchen assembly in order to avoid 
blocking the flow of work along the assembly 
counter. Since many foods are stored in the re-
frigerator immediately after being brought to 
the house, it is desirable to locate the refrig-
erator near to the entrance to the kitchen. 
Separate Oven 
As ordinarily installed, the separate oven must 
be classed as a tall appliance. As such it will 
interrupt normal counter usage unless the oven 
is placed at one end of the kitchen assembly. If 
the oven is installed near the cooking surface, a 
single counter between the two may serve both, 
but if the oven and cooking surface are separated 
a considerable distance, each should have an 
adjacent counter with cabinets. If both the built-
in oven and refrigerator must be placed at one 
end of an assembly, a counter should be install-
ed between them, and the refrigerator should 
be closest to the sink center. 
Since the oven is used relatively infrequently, 
it is often convenient to separate the oven center 
from the other centers of the kitchen. 
COMBINATION OF CENTERS 
The cabinets and appliances of one center may 
be combined with those of the neighboring cen-
ter to form a continuous assembly. It is usually 
best to combine the counters and appliances for 
at least two centers into one continuous assem-
bly, with corresponding storage above and below. 
An isolated unit is satisfactory only if it is a 
complete center (with storage cabinets and 
counters), and not merely an appliance. 
The centers for the sink, range, and refrigera-
tor should be located as close to each other as 
feasible. The mix and preparation center, which 
has a large counter with cabinets above and be-
low, should be between two of these centers or 
at least adjacent to one of them. 
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Figure 3 
SEQUENCE 
An examination of the locational and use factors 
described above indicates that the pattern of 
operations taking place in the usual kitchen calls 
for the centers to be arranged in the following 
sequence if such an arrangement is feasible: 
Refrigerator and Storage Center 
Mix and Preparation Center 
Sink and Cleanup Center 
Range-Serve Center 
Oven Center 
Such an arrangement fits well one of the typical 
work patterns which occurs in the kitchen. Food 
is taken from the refrigerator and storage cen-
ter, and is made ready for cooking {or eating) 
at the preparation center. Since water is likely 
to be needed in the process, the sink center will 
be used. Once prepared, the food may be moved 
directly to the serve center and then to the din-
ing area, or it may go through a cooking process 
at the cook top or oven. 
Most references recommend a right-to-left 
sequence for these operations and suggest that 
work centers be located accordingly. Apparent-
ly this recommendation stems from Miscellane-
ous Publication 464 of the U. S. Department of 
Agriculture, "A Step-Saving U Kitchen" (1948) 
which states "The production line is from right 
to left, since most women prefer this". 
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In any case, whether the sequence is left-to-right 
or right-to-left is not nearly so important as 
arranging the kitchen so as to minimize the 
length of trips between the pairs of work cen-
ters and yet at the same time allowing ample 
room for counter and storage at each center. 
WORK TRIANGLE 
The principal paths of activity are determined 
by the interrelation of the sink, range, and re-
frigerator, as identified by a triangle connecting 
the center front of these appliances, as in 
Figure 3. 
It is important that the paths between these cen-
ters are straight lines to assure easy accessi-
bility. The four simplest arrangements which 
provide straight-line paths between the major 
centers are the "one-wall," "corridor," "L," 
or "U" assemblies shown in Figure 4. Many 
modifications of these assemblies are suitable. 
To avoid interruption of the kitchen work, traf-
fic between other areas of the house should not 
cross this work triangle when the kitchen is in 
use. Such through traffic may be a voided by the 
"one-wall," "U," or "L" assemblies. With some 
assemblies, such as the "corridor" type, cross 
traffic often can pass through the work triangle. 
However, this need not interfere with kitchen 
activities if the plan provides an alternate route 
of travel, as in Figure 5. 
one-wall assembly 
l assembly 
Figure 4 
/\ 
/ \ 
// \ 
\ 
\ 
\ 
\ 
-~ \ ~--::.. 
U assembly 
f--J [}pJ L ___ --~ 
I ' 
I '' 
' 
' 
' I ' 
I ' 
tn:tJ 
corridor assembly 
I ~· ... ·- ~- ... 
ll l-i~St- j ~· ~· 
• I '\. • 
. ~·, -· ~ 
L- --'\.__ ~~~~~~--~~-fl.-~~~~ 
Figure 5 
7 
Figure 6 
GENERAL DESIGN CONSIDERATIONS 
Relat ion of Kitchen to Circulation Pattern 
With regard to traffic in the home, there are 
several important connections between the kitch-
en and the other areas of the house. First, there 
should be a direct connection to the dining area. 
Second, the refuse disposal area should be di-
rectly accessible, without the need to pass 
through living areas or the main entrance. 
Third, there should be a reasonably direct con-
nection to the garage or driveway to facilitate 
the transport of supplies to the kitchen. This 
means that the kitchen should be located reason-
ably close to the service entrance (or to the 
main entrance in those cases which the main 
entrance is the entrance most closely associated 
with the automobile.) Fourth, the kitchen should 
not 'be too distant from the front door in order 
that the housewife may answer calls. 
However, the kitchen should not be a main 
thoroughfare to the rest of the house. Traffic 
8 
should be able to by-pass the area defined by the 
work triangle. 
Since passageways and access routes into the 
kitchen interrupt the continuous wall space for 
cabinets and appliances, a kitchen can be ar-
ranged to utilize floor space more efficiently 
if there are only two or at the most three access 
ways, and if these access ways are located pri-
marily in one part of the space. 
Considerations of View and Light 
Outside view can be an important factor in se-
lecting the kitchen location, as well as the size 
and placement of the windows in the kitchen. 
Observation of community life and enjoyment of 
nature will enhance the outside view. If there 
are young children in the house, the kitchen, if 
possible, should be located with a good view of, 
and access to, the play area, such as in Figure 6. 
Figure 7 
Large windows may allow too much sun into the 
room if the windows are not properly protected. 
Windows facing south can be shielded from the 
sun's direct rays by a roof overhang; those on 
the north are not bothered by sun. If the windows 
face east or west, a roof overhang will not pro-
vide protection from the sun because the sun 
shines into windows on these sides of the house 
from a low angle. Tall shrubbery, fences, and 
louvers can be used to keep the low sun's rays 
away from windows. 
When one wall of a kitchen is omitted in order 
to open the kitchen to an adjoining space (such 
as the informal living space in Figure 7), a 
shortage of space for wall cabinets may result. 
To obtain adequate wall storage in this case it 
may be necessary to limit the amount of win..-
dow area in the remaining walls. 
If the kitchen is located centrally, without ex-
terior walls, it will be desirable to provide 
openings into an adjoining room to admit day-
light as well as permit sharing of view through 
the windows in that room. In order to limit un-
desirable instrusion of the kitchen work scene 
on the atmosphere of such an open living area, 
some type of doors, shutters, or folding panels 
may be desirable, as provided in Figure 8. 
The choice of a "closed" kitchen, or one that 
"opens" into the living room, depends on the 
family living habits and experience. Many fami-
lies enjoy the convenience of an informal eating 
area opening, into the kitchen. In families with 
pre-school-age children, the mother soon dis-
covers that young children will play underfoot 
while she is in the kitchen unless separate play 
space is provided in an adjoining area within 
sight of mother. Families that entertain exten-
sively may prefer, however, to separate the 
kitchen from the entertainment area, whether it 
is the living room, dining room, or family room. 
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BASIC PLANNING STANDARDS 
In planning the kitchen, the designer has avail-
able certain basic planning standards to assist 
him in his work. Some of these standards have 
evolved as a result of continued experience; oth-
ers are the result of careful research studies. 
Some basic stand~rds, such as cabinet sizes, are 
an accumulation of common practice; other stan-
dards are based on recommendations for efficient 
operation and convenient use of the kitchen; still 
others are concerned with health and safety fac-
tors. 
STANDARD EQUIPMENT DIMENSIONS 
Over a period of years certain dimensions have 
become accepted as standard for kitchen equip-
ment manufactured in the United States. 
Working Surface 
For example, the height from the floor to the 
working surface of the kitchen counters has been 
established as 36" and the front-to-back dimen-
sion of this work surface is usually 24 to 25". 
Cabinets 
Base cabinets under the counter work surface are 
usually approximately 24" front-to-back and 
34 1/2" high, thereby allowing for a counter top 
thickness of 1 1/ 2". 
Wall cabinets are 12" to 15" front-to-back and 
are usually located 15" to 18" above the counter 
top. Heights vary from 12" to 48" with the 30" 
cabinet height predominating. Cabinets 12" to 
18" high are sometimes used over appliances. 
For greater details on available cabinet sizes 
and styles, see Chapter III. 
Appliances 
Most ranges, sink cabinets, dishwashers, and 
other appliances are designed to coordinate with 
base cabinet dimensions. This is particularly 
so in the case of the height of the working sur-
face. Front-to-back dimensions of appliances 
may be increased slightly over the 24" standard 
front- to-back dimension. 
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VERTICAL PLACEMENT OF CABINETS 
Placement of Cabinets for Convenience 
Figures 9 and 10 indicate two critical dimensions 
that must be consicered in the vertical placement 
of cabinets. 
Food and supplies needed daily should be acces-
sible without the necessity of climbing on a 
stool or chair. A height of 72" is the maximum 
that most women can conveniently reach when 
placing items on a shelf or removing them, even 
if they use only one hand, as illustrated in 
Figure 9. Any items stored on shelves that are 
more than 72" above the floor are too high to be 
readily accessible. Many women that are below 
average height find that the 72" height is exces-
sive for daily use. This can be corrected easily 
by the homekeeper, if the cabinets are equipped 
with adjustable shelves. 
the counter to allow ample room for a mixer or 
other equipment which is commonly used on the 
counter. With a clearance of 16" above a 36" 
high counter, the top shelf of a 30" wall cabinet 
with fixed shelves will not be more than 72" 
above the floor. With adjustable shelves in the 
wall cabinet, the top shelf can be set at an ac-
cessible height even if the cabinet is 18" above 
the counter, as in Figure 10. 
12 
wall cabinet 
with two 
shelves and 
a bottom surface 
T 
T 
30" 
base cabinets 
with one drawer, 
one shelf and 
a bottom surface l 
Figure 10 
Figure 9 
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Minimizing Energy Expenditure 
The total amount of energy expended in doing 
work in the kitchen is influenced to a consider-
able degree by the amount of stooping, squatting, 
and reaching that is done. Studies have shown 
that when a worker is standing, the least amount 
of energy is expended if the shelves on which 
items are stored are located between 28 and 54" 
above the floor. If shelves are lower or higher, 
the energy per operation is increased consider-
ably. 
Special Considerations for Handicapped 
Handicapped persons may have much more se-
vere restrictions on energy expenditure; there-
fore, working heights and reaching limitations 
may have to be modified accordinly. Kitchens 
for persons using wheelchairs are a special 
case.* 
CRITERIA FOR KITCHEN DESIGN 
The optimum kitchen design in each dwelling unit 
will depend upon a number of factors, but par-
ticularly upon the family's possessions arid liv-
ing pattern. A design that is considered excel-
lent for one family may be unsuitable to another. 
Nevertheless, the designer requires some guide-
lines as a basis for starting his work. The cri-
teria developed in this section of the Manual are 
intended to serve as these guidelines. Adherence 
to these recommendations should result in good 
kitchen designs for all but the most unusual 
cases. 
Criteria are presented for four major compo-
nents of the kitchen, namely: 
1. Clearance Space {or clearances) 
2. Counter Surface {in terms of frontage) 
3. Base Cabinet Storage {in terms of frontage) 
4. Wall Cabinet Storage {in terms of frontage) 
In addition, space allowances for appliances, 
{in terms of frontage) are presented for use in 
those cases when the appliances have not been 
selected and therefore their size is not known. 
Criteria are based primarily on space needed in 
the kitchen, but are also influenced by equipment 
available, health and safety requirements, con-
venience aspects, aesthetic considerations, and 
budgets. 
Definition - Accessible Frontage 
Criteria are expressed in terms of "accessible 
frontage". "Frontage" is measured in terms of 
the horizontal dimension across the face of the 
appliance, base cabinet, counter, or wall cabinet. 
To be credited as having "accessible frontage" 
the component must be directly accessible from 
the area located in front of the component. In 
accordance with this definition, cabinet space 
{base or wall) and counter surface located in cor-
ners are not credited in counting accessible 
frontage, as indicated in Figure 11. 
*See Kitchens for Women in Wheelchairs, University of Illinois, Small Homes 
Council-Building Research Council, 31 pps, 1961, 50 cents 
Figure 11 
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All three types of frontage may occur one above 
the other throughout the kitchen in some arrange-
ments. In other arrangements, they may vary. 
For instance, a dishwasher below a counter will 
prevent the location of a base cabinet in that po-
sition; a counter-top range will eliminate any 
counter in that location, as in Figure 12. In any 
case, all three types of frontage must be con-
sidered to properly evaluate the arrangement. 
Range of Criteria 
Flexibility is achieved by providing a range of 
criteria: Minimum* and Liberal standards are 
for wall cabinets, ba se cabinets, counter sur-
faces, and clearances. The minimum standards 
are intended for a house with a floor area of 
approximately 1000 sq. ft., while the liberal stan-
dards are for houses of 1400 square feet or more 
in area. (Floor area includes the total area of 
all floors finished as living accommodations 
and does not include the space in the garage, 
attic, or cellar). These criteria apply to any 
type arrangement, and, except for clearances, 
are expressed in terms of frontage. 
The standards for storage cabinets presented 
are based on the requirements for kitchenware 
and dinnerware for a family of four members. 
In cases where it is desirable to accommodate 
*Minimum criteria are shown in parentheses 
IMII 22 
wall cabinet 
frontage 
counter frontage 
base cabinet 
frontage 
dinnerware for twelve instead of four people, 
recommendations are made for extra wall cabi-
net frontage. These criteria can be adjusted by 
the designer to meet other needs which are less 
than minimum or greater than liberal. For ex-
ample, many efficiency apartments are so small 
as to make it impossible to provide a kitchen 
which will meet minimum standards. 
Whenever the budget can cover the cost, it is 
advisable to use liberal space criteria. If the 
budget allows only for minimum facilities, it is 
desirable to allow extra floor space for future 
installation of additional cabinets, counter, or 
appliances. 
In developing the criteria, it was assumed that 
most homeowners would have three to six port-
able electric appliances, but, even if the liberal 
criteria are used, it should not be assumed that 
the counter and storage facilities are adequate 
for any more than six plug-in appliances. Extra 
counter, as well as off-counter storage, will be 
needed by the family using a greater number of 
plug-in appliances regularly. 
Alternative Frontages 
These criteria are primarily for dwellings of 
1000 sq. ft. or more. As mentioned previously, 
in small dwelling units, such as in small apart-
ments, it may be impossible to meet the criteria 
given. 
Figure 12 
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For example, it may not be possible to provide 
72 inches of counter frontage. In such cases it 
will be important to consider the usefulness of 
some alternative work surfaces. For instance, 
the breakfast table may be used as an alternative 
to some of the missing counter provided it is 
close enough to be readily accessible to a work 
center. If there is a shortage of wall cabinets 
but more than the required base cabinets, it may 
be possible to credit the excess base cabinet to 
compensate for the lacking wall cabinets. In 
other cases, the frontage of furniture with 3 or 
more shelves, such as a sideboard in a dining 
room, may be credited to compensate for some 
missing wall cabinets. 
Sometimes it may be necessary to modify the 
interpretation of the criteria to allow credit for 
some of the storage space in cabinets with only 
one or two shelves, such as those in cabinets 
over refrigerator and range. If this is done, the 
"net accessible frontage" of a two shelf cabinet 
is only 2/3rds of it's front. For a one-shelf cab-
inet, a net accessible frontage of 1/3 of its front 
may be credited. 
Tall cabinets also serve as a source for alterna-
tive cabinet frontage, provided that the space can 
truly be used for kitchen storage. A tall cabinet 
12 to 15" deep with six or more shelves provides 
alternative wall cabinet frontage equal to twice 
the tall cabinet frontage. Similarly, a tall cabi-
net 24" deep with 5 or more shelves can be sub-
~60" liberal_____..j 
WALKING SPACE 
stituted for base cabinet frontage at the same 
ratio. Tall cabinets used for cleaning supplies, 
broom closets, etc. cannot be substituted for 
kitchen cabinet frontage. 
CRITERIA FOR CLEARANCE SPACE 
Clearance should be provided in front of cabinets 
and kitchen equipment to allow room for access 
to and use of these facilities. This may require 
room for such activities as walking, reaching, 
bending, and crouching. Although a homemaker 
may want to be uninterrupted while preparing 
meals, room for aid by others is important even 
though it may occur infrequently. Space for 
activities other than meal preparation and clean-
up, such as dining, should be provided outside 
of the kitchen activity area. Other special coun-
ter clearances for safety and convenience are 
specified in the section on counters. 
The minimum clearance between base cabinet 
fronts in the food preparation areas is (40) 
inches as recommended by the HUD Miniumum 
Property Standards for One and Two Family 
Dwellings, 1973. The same minimum clearance 
should be provided between base cabinets and a 
facing wall or a facing tall cabinet. This clear-
ance is adequate for a single worker in the 
kitchen; if two persons are working, the clear-
ance should be increased to (48) inches for the 
minimum condition; 60 inches is a liberal allow-
ance, as in Figure 13. 
(__54" medium ~ 
48" minimum 
EDGING SPACE 
Figure 13 
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Figure 14 
Clearance Between Face of One Cabinet and 
Side of A not her 
A distance of {30") to 38" is recommended for 
the clearance space between the face of one and 
the side of another cabinet or appliance. This 
will only allow room for one person to work. A 
second person can pass only if the working per-
son stands, as in Figure 14. This narrow clear-
ance is acceptable if located in front of cabinets 
or counters, including a counter beside a sink. 
The greater clearance is recommended before 
a sink, range, dishwasher, built-in-oven, or 
refrigerator. 
Clearance for Passage Only 
The recommended corner-to-corner clearance 
between appliances or base cabinets at right 
angles to each other is {28") to 34". This diag-
onal clearance is important to allow room for a 
person to carry bulky items, such as packages 
of food, and is illustrated in Figure 15. 
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Figure 16 
CRITERIA FOR COUNTER SURFACE 
"Counter" is the term used for the surface on 
which mixing, cutting, cleaning, and other kitch-
en food preparation and cleanup activities take 
place. 
Counter Height 
Normally counters are placed at the standard 
height of 36" above the floor. The height was 
selected on the basis that it provided a conven-
ient level for the average woman to perform 
normal kitchen work while standing. The 36" 
height also coordinates with the height of kitch-
en base cabinets and most appliances. Under 
special circumstances counter heights may be 
varied. Counters should be raised for taller 
women and should be lowered for shorter women 
as well as for people in wheelchairs. Occa-
sionally counter heights may be varied for spe-
cific kitchen activities. For example, counters 
are sometimes placed at a lower level for past-
ry-making operations, or they may be placed 
at a 30" height for working while seated. 
Counter Depth (front to back) 
Since most counters are installed above base 
cabinets, the usual front-to-back dimension of 
the counter is 25" or thereabouts. This pro-
vides an overhang in front of the base cabinet. 
Counter Frontage 
It is convenient to allocate counter space in 
terms of counter frontage. Frontage is defined 
as the measurement of the counter along its 
front edge as indicated in Figure 16. 
Distribution of Counter Surface 
Counter surface should be distributed so as to 
provide a working surface at each work center. 
More specifically, counter space should be lo-
cated on both sides of the sink and of the range 
(or cook-top) and on one side of the refrigerator 
and of a separate oven. Counter is most effective 
· when it is continuous between appliances. 
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Criteria for Counter Surface for Isolated Centers 
For isolated centers, the following counter front-
age are recommended (See Figure 1 7): 
Mix and preparation center 
Sink 
Sink 
Range (or surface cooking unit 
Range (or surface cooking unit) 
Separate built-in oven 
Refrigerator 
42" (36") 
36" (24") on one side 
30" (18") on the other 
24" (15") on one side 
* (12") minimum on each side 
18" (15") on one side 
18" (15") on the opening side 
(Minimum frontages are shown in parentheses) 
Range and oven counters should be surfaced with 
a heat-resistant material or should be protected 
with a heat-resistant pad. 
*This requirement i s a safety requirement. The 12-inch space is considered 
necessary in order that pot handles can be turned away from the burners and 
from the front of the range. When counters are combined, the requirement can 
be met by the counter supplied for an adjacent center. 
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Combined Counter Frontage 
In a continuous assembly, some counters may be 
joined and used for more than one function. In 
this case, space may be saved by combining 
counters. Whenever two or more counters are 
combined, the frontage of the multiple-use count-
er should equal the longest counter in the group 
plus 12", as illustrated in Figure 18. 
Criteria for Total Counter Frontage 
Recommendations for total counter frontage are: 
Minimum counter frontage 
Liberal counter frontage 
(72) inches 
109 inches 
An upper limit of 180 inches is suggested for 
the kitchen area proper, as expansion over this 
amount would probably result in excess walking 
between appliances. 
Clearances at Internal Corners of Counters 
When counters are turned around a corner, as 
in the case of a U -shaped or L-shaped kitchen 
assembly, counters should be arranged so that 
there is a certain amount of counter frontage 
between the internal corner and the range, the 
sink, and/ or any tall appliance, such as a re-
frigerator. These clearances are necessary in 
order that the counter and/ or the appliance may 
be used with safety and greater convenience. 
Criteria for Corner Clearances 
Recommended corner clearances are: 
Between range (or cook-top) and corner: 
12 inches (9"*) 
This clearance is necessary to a void a pos-
sible burn injury to a person who might in-
advertently extend an arm or an elbow over 
a burner while working at the adjacent 
counter. 
Between sink and corner: 12 inches (9") 
This clearance makes it possible to use the 
sink more easily, particularly when two 
persons are working at the sink. 
Between a tall appliance (refrigerator or built-
in wall oven) and corner: (15"*) 
This clearance is necessary to make the 
counter surface more accessible. 
*These clearances are required by HUD Minimum Property Standards for One 
and Two Family Dwellings (1973) 
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Figure 20 
CRITERIA FOR BASE CABINETS 
Base cabinets are usually installed under all 
kitchen counters excepting in those places where 
the sink and dishwasher are located. The typi-
cal base cabinet has one drawer and two shelves; 
drawer base cabinets generally have three or 
four drawers. Special base cabinets are avail-
able for installation under surface cooking units 
and under separate ovens. Sink fronts are usu-
ally used under kitchen sinks. Some cabinet 
companies manufacture special base cabinets 
for installation in corners, some of these cabi-
nets have a diagonal front; some may be equipped 
with revolving shelves. These cabinets are fur-
ther described in Chapter III. 
Accessible Frontage 
Base cabinets provide a major portion of the 
storage needed in the average kitchen. In plan-
ning kitchens, it is convenient to assess the 
amount of available base-cabinet storage in terms 
of "accessible frontage". 
The "accessible frontage" for the typical base 
cabinet is equal to the actual width measured 
20 
across the front of the cabinet. Accordingly, a 
cabinet that is 24 inches wide has an accessible 
frontage of 24 inches. Since a cabinet installed 
below a single built-in oven has a reduced vol-
ume, it should be credited with an amount of 
accessible storage equivalent to only two-
thirds of the actual width of the unit. 
No accessible frontage credit is given for stor-
age cabinets located under the sink because 
plumbing lines and traps prevent the installation 
of drawers and shelves. Furthermore, the space 
behind the front may be further restricted if a 
garbage disposer unit is installed. 
No storage credit can be given for appliances 
which are 36" high or higher and occupy base-
cabinet space, even though in some instances a 
single drawer may be provided in the appliance. 
The base-cabinet frontage may be supplemented 
by a corner cabinet with revolving shelves (lazy 
susan). If equipped with three shelves at least 
26" in diameter, or two shelves at least 32" in 
diameter, an extra 6 inches of "accessible front-
age" can be credited, as shown in Figure 20. 
Figure 21 
Figure 22 
Distribution of Base Cabinets 
Early studies of storage space in kitchens rec-
ommended certain amounts of base-cabinet 
frontage to accompany each kitchen activity cen-
ter; however, in actual practice base-cabinet 
storage is usually distributed by providing base 
cabinets in all under-counter space, and then 
adding additional frontage if necessary to meet 
the standards selected. When this practice is 
followed, the distribution of the base-cabinet 
storage is usually adequate. 
Criteria for Total Base Cabinet 
Criteria for base-cabinet frontage are: 
Minimum frontage: 
Liberal frontage: 
See Figures 21 and 22. 
(72) inches 
120 inches 
21 
II 
Figure 23 
CRITERIA FOR WALL CABINETS 
Accessible Frontage 
Wall cabinets at each center are important to 
supplement the base-cabinet storage. To be clas-
sified as "net accessible frontage" under this 
criteria, a wall cabinet should be at least 30" 
high and have two shelves in addition to the bot-
tom shelf. The top shelf should be within 72" of 
the floor. Wall cabinets that extend higher may 
be desirable for storage of infrequently used 
items, but no credit may be given for the shelves 
that are higher than 72" above the floor. Except 
in unusual instances, wall cabinets over the re-
frigerator, oven, sink, or cooking surface should 
not be included in the readily-accessible cabinet 
frontage for evaluating the kitchen because their 
shelves are limited and not easily accessible, 
as in Figure 23. However, if wall cabinets are 
pulled forward and positioned over the front of 
the refrigerator, one-third credit can be given 
for any shelf that is 72" or less above the floor. 
Criteria for Total Wall-Cabinet Frontage 
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Figure 24 
Criteria for wall cabinets are: 
Minimum frontage: 
Liberal frontage: 
(72) inches 
120 inches 
The amount of dinnerware is the key to wall-cab-
inet storage requirements. The recommended 
criteria provide ample space to accommodate a 
single set of dinnerware for four people. For 
the many families that have dinnerware for 
twelve, an additional 48" of wall-cabinet frontage 
may be recommended. 
Distribution of Wall Cabinets 
Wall cabinets should be located over counters, 
and, whenever possible, some wall cabinets 
should be located at each center. In order to 
provide a convenient and adequate location for 
everyday dishes, at least 42" of the wall-cabi-
net frontage should be placed within 72" of the 
center front of the sink. Extra wall-cabinet 
storage may be provided in tall cabinets if they 
are located in a direct path from a work center 
or in a sideboard located in the dining room. 
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Figure 25 
ALLOWANCES FOR APPLIANCES 
Early in the design process it is necessary to 
determine the number, kind, and size of appli-
ances that are to be installed, since space must 
be allocated for them. The typical kitchen still 
found in the majority of older existing homes is 
equipped with three basic appliances: sink, 
range, and refrigerator. Newer kitchens may 
also have a divided range, with a separate sur-
face cook-top unit and built-in oven, as well as 
a built-in dishwasher. The frontage required 
for these appliances may vary for different 
makes and models. It is always best to select 
specific appliances as the first stage of the de-
sign process; however, if this is not possible, 
the allowances listed below and shown in Figure 
25 are suggested for preliminary planning pur-
poses. 
The following range of appliance sizes are 
typical for most appliances presently available: 
Common appliance frontages: 
Refrigerator, or upright freezer, 30" - 42" 
Single-bowl sink, 24" - 30" 
Double-bowl sink, 33" - 42" 
Range or built-in surface unit (cook-top), 30" -
48" 
Built-in oven, 24" - 30" 
Dishwasher, 24" - 27" 
Compactor or Ice Maker, 15" -18" 
In this Manual the double-bowl sink is used in 
both minimum and liberal kitchens. (Where 
space is at a premium, a single bowl may be 
used.) Deluxe electric ranges may be 39" wide 
and gas ranges 36" wide. If the kitchen is built 
without a dishwasher, it is advisable to provide 
a 24" -wide base cabinet at one side of the sink 
front in order that this cabinet may be removed 
and replaced with a dishwasher at a later date. 
The actual dimension of the appliances to be used 
should be determined before the final plan of the 
kitchen is developed. 
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Figure 26 
SAFETY STANDARDS FOR KITCHENS 
The majority of design standards and design 
criteria contained in this volume of the Manual 
have been developed to guarantee a high level of 
convenience and utility in the food preparation 
and cleanup operations; other standards, how-
ever, are essential to maintain safety in the 
kitchen. 
Due to the nature of the food preparation opera-
tion and the kinds of equipment used in the kitch-
en, there is a considerable possibility of fire 
and burn injuries occuring in this area of the 
house. A number of standards have been recom-
mended to minimize kitchen hazards. 
Range and Surface Cooking Units 
Much of the hazard potential of the kitchen cen-
ters around the surface cooking units, whether 
they be part of a range or part of a separately 
installed cook-top. These units must be install-
ed in such a manner that the potential fire and 
burn hazards are reduced to a minimum. 
*These requirements are stated in Minimum Property Requirements for One and 
Two-Family Dwellings, Department of Housing and Urban Development, ~
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Location of Cooking Unit 
The range should not be installed under a win-
dow or within 12 inches of a window*. In the 
act of reaching over the range to open a window, 
or to close or open curtains or draperies, the 
individual is likely to expose himself/herself 
to a flesh burn or to clothes ignition. Further-
more, if flammable curtains are installed at the 
window, the potential fire hazard is substantial. 
In addition to the safety hazard, the location 
of a range under a window is likely to create a 
constant cleaning problem as the window tends 
to accumulate grease and dirt rapidly. 
Corner Clearance 
Surface cooking units should not be located close 
to an internal corner of a kitchen counter as-
sembly. A person standing at a counter which 
is adjacent and perpendicular to a range or 
counter containing a cook-top can inadvertently 
extend an arm or elbow over a burner and be 
injured. This hazard potential can be reduced 
by keeping surface units 12" (9")* away from 
the internal corners of counter assemblies. 
I 
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Pot-Handle Safety Clearance 
The handles of pots and pans in use on the range 
can constitute a hazard in two ways. Handles 
over adjacent burners in use can become over-
heated with the result that the hand of the user 
may be burned. If handles are placed so that 
they extend beyond the range surface, they may 
be struck by the kitchen user, and the pans up-
set, with consequent burns from hot liquids, 
etc. To avoid these hazards and to provide 
added convenience, it is best to provide counter 
surface on both sides of range burners. The 
minimum permissible frontage space adjacent 
to a burner is 12". (This counter requirement 
is also shown in the section on CRITERIA FOR 
COUNTER SURFACE) 
Hoods for Ventilating Fans 
The range center should contain a ventilating 
hood over all burners to eliminate heat, odor, 
moisture, and smoke. If a hood is used, it 
should be installed in such a manner as to pro-
vide a clear view of the back burner. If the 
overlap (front-to-back dimension) of the hood 
is 17" or less, the view distance from the floor 
to the bottom of the hood should be 56". If the 
overlap of the hood is 18" or more, the distance 
from the floor to the bottom of the hood should 
be 60", as shown in Figure 27. 
Cabinet Protection 
Unprotected wood or metal wall cabinets should 
be at least 30" above the cooking surface. If 
the bottom of the wall cabinet is protected with 
1/ 4" asbestos mill board, covered either with 
sheet metal or a metal ventilating hood, the 
vertical clearance may be reduced to 24". As-
bestos millboard is a pressed asbestos board 
not be confused with cement-asbestos board. 
MINIMUM PROPERTY STANDARDS FOR 
KITCHENS 
In some instances the kitchen designer may find 
that his design must comply with the Minimum 
Property Standards issued by the Department of 
Housing and Urban Development of the federal 
government. Compliance is required whenever 
the loan on the property is to be insured through 
one of the mortgage insurance programs spon-
sored by HUD (formerly referred to as an "FHA 
insured loan") or when the property owner or 
renter is to benefit from one of the HUD subsidy 
programs. 
In 1973 the Department of Housing and Urban 
Development issued for the first time a "single 
unified set of technical and environmental stan-
dards" for housing. These standards are intend-
ed to define the minimum level of acceptability 
of design and construction standards for housing 
approved for mortgage insurance purposes as 
well as for low-rent public housing. 
Two of the publications, the Minimum Property 
Standards for One and Two-Family Dwellings, 
and the Minimum Property Standards for Multi-
Family Dwellings (both 197 3 edition) contain 
minimum standards for kitchens which cover 
much of the same material as the standards in 
this Manual. 
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Comparison of Manual Criteria and MPS 
Minimum Property Standard requirements are 
expressed in different terms than the criteria 
in this Manual and therefore direct comparisons 
cannot be made. For example, standards in MPS 
are related to the number of bedrooms in the 
dwelling rather than the area of the dwelling as 
is the case in this Manual. Also, storage re-
quirements are expressed in terms of shelf area 
rather than accessible base or wall cabinet 
frontage. Nevertheless this general statement 
can be made: For the most part, if the designer 
follows the recommend~tion of this Manual, his 
design will be in compliance with MPS require-
ments. 
More specifically these statements can be made: 
In all cases, if the kitchen is designed to meet 
the liberal criteria recommended in this 
Manual, this requirements of the MPS will be 
satisfied. 
Certain MPS requirements for counter front-
age related to individual appliances are 
greater than minimum Manual criteria, but 
the minimum Manual criteria comply with 
MPS requirements when the working centers 
and counters are combined in a continuous 
assembly. 
MPS storage requirements for shelf space 
may make it necessary to increase minimum 
cabinet frontages as follows: 
For a three-bedroom house--
Increase base-cabinet frontage from 7 2" to 
78'' 
Exception: This increase is not necessary 
provided 
(a) a dishwasher is included in the kitch-
en, or 
(b) an inside-corner cabinet is used in 
the assembly 
For a four-bedroom house--
Inc rease wall-and base-cabinet frontages 
from 72" to 84". 
Exception: These increases are not neces-
sary provided 
(a) a dishwasher and an inside-corner 
base cabinet are included in the 
assembly, or 
(b) two inside-corner base cabinets are 
used in the assembly. 
The exceptions are made possible by the pro-
visions in the MPS which allows (a) a credit of 
4 square feet of shelf space for the dishwasher, 
and (b) a credit of one-half the actual shelf area 
of an inside-corner cabinet. 
MPS Requirements for Individual Counter 
Frontage 
As mentioned above, the counter frontages re-
quired by MPS in connection with certain indi-
vidual appliances are, in some instances, higher 
than those specified for minimums in this Man-
ual. These differences are summarized below. 
MPS 
Minimum 
Requirements 
Manual 
Minimum 
Criteria 
One bedroom house -
Counter at one side of range 
Two bedroom house -
Counter at one side of range 
Counter at each side of sink 
Three bedroom house-
Counter at one side or range 
Counter at each side of sink 
Four bedroom house -
18" 
21" 
21" 
24" 
24" 
Counter at one side of range 3 0" 
Counter at one side of refrigerator 18" 
Counter on each side of sink 30" 
(15") 
(15" ) 
(24") and (18" ) 
(15") 
(24") and (18") 
(15") 
(15") 
(24") and (18") 
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Excerpts from Minimum Property Standards 
The following MPS related to kitchens have been 
excerpted from the publication Minimum Prop-
erty Standards for One and Two Family Dwell-
ings; (1973). Standards for seasonal dwellings 
have been omitted. The paragraph and table 
numbers are those of the original document. 
401-4 KITCHENS, BATHS, LAUNDRIES 
401-4.1 Kitchen 
a. Each dwelling shall have a kitchen 
area which provides for efficient food 
preparation, serving and storage, as 
well as utensil storage and cleaning 
up after meals . 
b. Kitchen fixtures and countertops shall 
be provided in accordance with Table 
4-1.2. Required countertops shall be 
approximately 24 in. deep and 36 in. 
high. Clearance between base cabinet 
fronts in food preparation area shall 
be 40 in. minimum. 
c. Required countertops may be combined 
when they are located between two fix-
tures -- stove, refrigerator, sink. 
Such a countertop shall have a mini-
mum frontage equal to that of the 
larger of the countertops being com-
bined. This combined counter may also 
be the mixing counter when its mini-
mum length is equal to that required 
for the mixing counter. Countertop 
frontages may continue around corners. 
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d. In housing for the elderly, a refrig-
erator below the counterop may not be 
used. 
TABLE 4-l. 2 
COUNTERTOPS AND FIXTURES 
Number of Bedrooms 
0 1 2 3 4 
Work Center Minimum Frontages in Lineal In. 
Sink (1) 18 24 24 32 32 
Countertop each side 15 18 21 24 30 
Range or Cooktop Space (2, 3' 6) 21 21 24 30 30 
Countertoo one side (4)- 15 18 21 24 30 
Refrigerator Space (5) 30 30 36 36 36 
Countertoo one side (4) 15 15 15 15 18 
Mixing Countertop 21 30 36 36 42 
Notes 
(lJ When a dishwasher is provided, a 24 
in. sink is acceptable. 
(2) Where a built-in wall oven is install-
ed, provide an 18 in. wide counter 
adjacent to it. 
(3) A range shall not be located under a 
window nor within 12 in. of a window. 
Where a cabinet is provided above a 
range, 30 in. clearance shall be pro-
vided to the bottom of an unprotect-
ed cabinet, or 24 in. to the bottom 
of a protected cabinet. 
(4) Provide at least 9 in. from the edge 
of a range to an adjacent corner cab-
inet and 15 in. from the side of a 
refrigerator to an adjacent corner 
cabinet. 
(5) Refrigerator space may be 33 in .. when 
a refrigerator is provided and the 
door opens within its own width . 
(6) When a range is not provided, a 30 in. 
wide space shall be provided. 
e. Kitchen storage shelf area shall be 
provided in accordance with Table 
4-1.3. At least one third of the re-
quired area shall be located in base 
or wall cabinets. At least 60 percent 
of the required area shall be enclosed 
by cabinet doors. 
TABLE 4-1.3 
STORAGE AREA 
SQ FT Number of Bedrooms 
0 1 2 3 4 
Minimum Shelf Area (1,2,3,4) 24 30 38 44 SO 
Minimum Drawer Area (5) 4 6 8 10 12 
Notes 
(1) A dishwasher may be counted as 4 sq 
ft of base cabinet storage. 
(2) Wall cabinets over refrigerators 
shall not be counted as required shelf 
area. 
(3) Shelf area above 74 in. shall not be 
counted as required area. 
(4) Inside corner cabinets shall be 
counted as SO percent of the shelf 
area, except where revolving shelves 
are used, the actual shelf area may 
be counted. 
(5) Drawer area in excess of the required 
area may be courited as shelf area if 
drawers are at least 6 in. in depth. 
General MPS requirements 
For more general requirements of the MPS, 
see the section GENERAL REQUIREMENTS -
MPS 
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STANDARDS FOR DINING AREAS 
An informal dining space is often planned as 
part of or adjacent to the kitchen. This may be 
provided with built-in seats and a table, a 
counter with stools, or a free-standing table 
with separate chairs. The size of the table or 
counter, as well as the space for seats, will 
determine the eating capacity. This informal 
dining space should be of a size sufficient to ac-
commodate the family, but not necessarily any 
guests. 
Minimum Property Standards for Dining Areas* 
The MPS of HUD specify that dining spaces must 
be planned so that they will accommodate cer-
tain minimum size tables. The size of tables 
required are dependent upon the number of peo-
ple to be served as indicated in the table below. 
401-3.2 Dining Area 
a. Each dwelling unit shall contain 
space for dining. This area may be 
combined with the living room or 
kitchen, or it may be a separate room. 
b. Space for accommodating the following 
size table and chairs with proper 
circulation space in the dining area 
shall be provided for the intended 
number of occupants as shown: 
(Efficiency or 1 bedroom) 2 persons, 
2'-6" X 2'-6" 
(2 bedrooms) 4 persons, 2'-6" x 
3'-2" 
(3 bedrooms) 6 persons, 3'-4" x 
4'-0" round 
(4 or more bedrooms) 8 persons, 
3'-4" x 6'-0" or 4'-0" x 4'-0" 
(see Figure 28) 
Dining chairs, 1' -6" x 1' -6" 
*Requirements for seasonal homes are not included in this summary. 
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The MPS also give the following minimum for 
dining areas when they are combined with other 
spaces: 
TABLE 4-1.1 
MIN !MUM ROOM SIZES 
B. Minimum Room Sizes for Combined Spaces 
Minimum Area (Sq Ft) (7) Least 
Combined Space LU with LU with LU with LU Wl th LU witn Dimen-
( 1) ( 4) 0-BR 1-BR 
LR-DA NA 210 
LR-DA-SL 250 NA 
LR-DA-K (5) NA 270 
LR-Sl 210 NA 
K-DA (6) 100 120 
Notes 
( 1) Abbreviations: 
2-BR 3-BR 4-BR 
210 230 250 
NA NA NA 
270 300 330 
NA NA NA 
120 140 160 
K = Kitchen 
NA = Not Applicable 
BR = Bedroom 
sion 
LU Living Unit 
LR Living Room 
DR Dining Room 
DA Dining Area 
0-BR = LU with no 
OHR = Other Habitable 
Room 
separate Bedroom SL = Sleeping Area 
(2) Primary Bedrooms shall have at least 
one uninterrupted wall sapce of at 
least 10 ft. 
(3) The minimum dimensions of a combined 
room shall be the sum of the dimension~ 
of the individual single rooms in-
volved, except for the overlap or com-
bined use of space. 
(4) For two adjacent spaces to be consider-
ed a combined room, the horizontal open-
ing between spaces shall be at least 
8ft- 0 in., except that between kitch-
en and dining functions, the opening 
may be reduced to 6 ft - 0 in. Spaces 
not providing this degree of openness 
shall meet minimum room sizes required 
for separate rooms. 
(S) A combined LR-DA-K shall comply with the 
following: (a) the food preparation-
cooking area shall be screened from the 
( 3) 
Figure 29 
36 .. 
Figure 30 
living room sitting area; the clear 
opening between the kitchen and dining 
area shall be at least 4 ft - 0 in. 
(6) These required minima apply when the 
only eating space is in the kitchen. 
(7) The floor area of an alcove, or recess 
off a room, having a least dimension 
less than required for the room, shall 
be included only if it is not more than 
10 percent of the minimum room size 
permitted and is useful for the place-
ment of furniture. 
Seating Space 
The desirable minimum spacing for persons 
seated side by side at a table or counter is 24 
incheso This spacing will usually provide ample 
elbow room for dining and will accommodate 
the usual armless dining chair. Chairs with arms 
are sometimes wide enough that the 24 inch spac-
ing must be increased. In this case the spacing 
should be equivalent to the width of the chair 
plus 2 inches. 
Circulation Clearances 
The recommended clearances for access to din-
ing table or counter are as follows: To allow 
room to pull out and return the chair when sit-
ting or rising, the recommended clearances are 
(26") to 36", measured as in Figure 29. If ad-
ditional space is required for a second person 
to walk behind one who is seated, the recom-
mended clearances are (36") to 44", as in Figure 
30. If the table faces a closet, the clearance 
should be at least 2" more than the door swing. 
A greater clearance will be required if the 
chairs at the table cannot be pushed under the 
table and out of the way. 
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Dining Space for Six Persons 
There seems to be general agreement that 
either a 36" x 60" rectangular table or a 48" 
diameter round table will provide satisfactory 
dining accommodations for six people. Both 
minimum and liberal arrangements are shown 
in the illustrations. Note that the areas re-
quired for either table are quite similar. For 
the minimum arrangement of 36-inch edging 
clearance is provided on three sides; the re-
duced 26-inch clearance for pulling out a chair 
is permitted at one end only. This layout per-
mits serving to all places, and permits indi-
viduals to leave the table without disturbing 
others. 
In the liberal plans, clearances are increased 
to 44 inches and 36 inches with the result that 
movement around the table is less restricted. 
The dining space is shown in the illustration as 
though it were located in a separate dining room, 
but, of course, the actual space might be a part 
of a larger room such as a family room. 
In some instances it may be desirable to have 
a clear passage across one side of the dining 
space so that a person may move across the 
space from one area to another as, for ex-
ample, from the kitchen to a family room 
beyond the dining space, or from the kitchen to 
an outside door in the dining space. The 
amount of additional space needed to provide 
this extra circulation area is shown in the il-
lustrations by the shaded area. When the rooms 
are enlarged as recommended, a 3-foot wide 
clear passage is available even while the dining 
chairs are occupied. 
Space for added dining room equipment such as 
buffets, china closets, etc. is not included in 
the layouts. This space must be added by the 
designer, if desired. 
Reduced Dining Space for Six People 
The recommendations given above are suitable 
for dining spaces in general. The space need-
ed can be reduced by choosing a smaller table, 
but it should always be remembered that 
smaller tables will not accommodate serving 
dishes, table decorations, and the like, with 
the result that the manner of dining will usually 
be less formal. If smaller tables are select-
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ed, the space should be designed by following 
the same principles outlined above. 
The amount of space necessary to accommo-
date dining for six people can be reduced con-
siderably by using a longer table, by eliminating 
seating at the ends of the table, and by placing 
the table in a "nook". See Figures 35 and 36. 
This booth-like arrangement has the same dis-
advantage of a typical restaurant booth--people 
seated on the inside chairs cannot leave the 
booth without causing other persons to move. 
However, the arrangement is superior to the 
fixed booth in that the chairs may be brought up 
to the table in a comfortable position once each 
person is located in his chair. The minimum 
serving clearance of 36 inches allows the 
server to edge behind the people seated in their 
chairs; the liberal serving clearance permits 
the server to walk behind the chairs. 
If serving clearance in back of the seating is 
not needed, the width of the booth can be re-
duced an additional 20 inches. In this case the 
diners may have to bend their knees and enter 
the booth in a slightly crouched position. 
Dining Space for Eight People 
Figure 3 7 shows a layout for a dining space for 
eight persons. 
Dining Space in the Kitchen 
Dining facilities are often provided in the same 
space with the kitchen working area. In this 
case the table and chairs should be located so 
that when they are occupied, the kitchen work-
ing area can be used by at least one person. 
This means that the table should be placed a 
minimum of (50) inches from the counter, or 
preferably 58 inches from an appliance such as 
a dishwasher, range, etc. These dimensions 
include 20 inches of space for an occupied 
chair. 
If access to the counter or appliance is not 
necessary, the dimensions given above may be 
reduced to serving clearances only, that is, 
to (36) inches for edging clearance or 44 inches 
for liberal clearance between counter and 
dining table. However, these smaller spaces 
should be avoided when possible. 
A 
B 
A 
Figure 31 
Minimum 
DINING SPACE FOR SIX PEOPLE 
9'-0" x 10'-2" = 91.5 sf. 
WITH PASSAGE ADDED TO SIDE A 
10'-8" x 10'-2" = 108.4 sf. 
WITH PASSAGE ADDED TO SIDE B 
9'-0" x 11'-10" = 106.5 sf. 
Figure 32 
Liberal 
DINING SPACE FOR SIX PEOPLE 
10'-4" x 11'-8" = 120.5 sf. 
WITH PASSAGE ADDED TO SIDE A 
11'-4" x 11'-8" = 132.2 sf. 
WITH PASSAGE ADDED TO SIDE B 
10'-4" x 12'-8" = 130.9 sf. 
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Figure 33 
Minimum 
DINING SPACE FOR SIX PEOPLE 
10'-0" x 9'-2" = 91.6 sf. 
WITH PASSAGE ADDED TO SIDE A 
11 '-8" x 9'-2" = 106. 9 sf. 
WITH PASSAGE ADDED TO SIDE B 
10'-0" x 10'-10" = 108.3 sf. 
Figure 34 
Liberal 
DINING SPACE FOR SIX PEOPLE 
11'-4" x 10'-8" = 120.9 sf. 
WITH PASSAGE ADDED TO SIDE A 
12'-4" x 10'-8" = 131.5 sf. 
WITH PASSAGE ADDED TO SIDE B 
11'-4" x 11'-8" = 132.2 sf. 
128" 
108" 
36" 36" 36" 
A 
B 
A 
B 
Figure 35 
Minimum 
DINING SPACE FOR SIX PEOPLE 
9'-0" x 9"-0" = 81 sf. 
WITH PASSAGE ADDED TO SIDE A 
10'-8" x 9'-0" = 96 sf. 
Figure 36 
Liberal 
DINING SPACE FOR SIX PEOPLE 
10'-4" x 9'-0" = 93 sf. 
WITH PASSAGE ADDED TO SIDE A 
11'-4" x 9'-0" = 102 sf. 
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STANDARDS FOR CLEANING SUPPLY CLOSETS 
Storage space ·for cleaning utensils is desirable 
in or near the kitchen. It should face a traffic 
path leading to the rest of the house but should 
be located so as to avoid interfering with access 
to any kitchen cabinets, counters, or appliances 
that are used daily. 
Articles which influence the size of this storage 
space, with their approximate dimensions, are: 
Upright vacuum 
cleaner 
Ironing board 
Broom 
13" 
5" 
13" 48" 
15" 63" 
56" 
Mops 59" 
Tank-type 24" Maximum 24" Maximum 24" Maximum 
vacuum cleaner 
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Figure 37 
DINING SPACE FOR EIGHT PEOPLE 
Minimum serving access: 9'-4" x 11'-2" 
= 104.2 sf. 
Liberal serving access: 10'-8" x 12'-8" 
= 135. 1 sf. 
WITH PASSAGE ADDED TO WALL A 
Minimum: 11'-0" x 11'-2" = 122.8 sf. 
Liberal: 11 '-8" x 12'-8" = 147.8 sf. 
WITH PASSAGE ADDED TO WALL B 
Minimum: 9'-4" x 12'-10" = 119. 8 sf. 
Liberal: 10'-8" x 13'-8" = 145.8 sf. 
A storage space with a front to back depth of at 
least 13" is necessary for most of this equip-
ment. The storage space within 12"- to 14"' -
deep "utility-type cabinets" is too shallow for 
bulky items such as a tank-type vacuum clean-
er. Hence the 24"-deep "utility-type tall cabi-
net" is best suited for this need. 
One storage compartment in this type unit 
should be at least 64" high to accommodate the 
larger items such as the ironing board or broom. 
A maximum shelf height of 72" above the floor 
is desirable for convenient accessibility by 
most women. A unit at least 24" wide is de-
sirable to accommodate all cleaning utensils, 
except the largest tank-type vacuum cleaner. 
For this the unit should be at least 29" wide. 
MINIMUM PROPERTY STANDARDS FOR BATH-
ROOMS AND LAUNDRIES 
In some of his work the kitchen designer may 
be called upon to design a bathroom. In this in-
stance the following requirements from the 
MPS may be useful as a guide: 
401-4.2 Baths 
a. Each dwelling unit shall have one 
bathroom containing a lavatory, water 
closet, and bathtub. In other bath-
rooms showers may be substituted for 
bathtubs. Bathrooms shall provide 
for comfortable access to, and use of, 
each fixture. Bathrooms shall be con-
venient to the bedrooms. 
c. Bathrooms shall be provided· with the 
following accessories: 
(1) Grab-bar and soap dish at tub or 
shower 
(2) Shower curtain rod or enclosure 
at shower 
(3) Soap dish at lavatory (soap 
dishes may be integral with the 
fixture) 
(4) Toilet paper holder at water-
closet 
(5) Mirror and medicine cabinet or 
equivalent enclosed storage 
(6) Two towel bars 
d. Each half bath shall be provided with 
items 3, 4, 5, and 6, in 401-4.2c. 
e. Stall showers shall have a minimum 
area of 1024 sq in . and a least dimen-
sion of 30 in . 
f. Water impervious wainscot shall be 
provided at walls around showers or 
tub-showers to a height of 6 ft from 
the bottom of the shower or tub. 
g. Additional requirements for housing 
for the elderly. 
(l) Bathtubs shall be at least 5 ft 
long and shall be provided with 
at least two grab-bars. 
(2) A stall shower with a seat and 
grab bars may be provided in lieu 
of a bathtub. 
(3) Tub or shower bottom surfaces 
shall be slip resistant. 
(4) Grab-bars, towel bars, shower cur-
tain rods and similar bathroom 
accessories shall be installed to 
sustain a dead weight of 250 lbs 
for 5 min at any point. 
401-4.3 Laundries 
a. In each dwelling unit provide a laun-
dry tray or water and waste piping 
and space for a clothes washing rna-
chine . 
b. When space for a dryer is provided , it 
shall be equipped with power supply 
and vent to the outside . 
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OTHER GENERAL BUILDING STANDARDS 
Building designers often must comply with build-
ing standards other than those promulgated and 
enforced by law. These standards are usually 
enforced by the witholding of some service. 
For example, unless certain standards are met, 
it may be impossible (or at least, more expen-
sive) to obtain hazard insurance on a dwelling 
unit. Banks, Savings and Loan Associations, 
and other lending institutions ordinarily have 
some standards for any property which they are 
willing to accept as security for a loan. 
Standards promulgated by lending agencies are 
usually established with the idea of guaranteeing 
that property be of such a quality that a good 
value and marketability can be maintained. As 
such, these standards are much higher than the 
requirements for health and safety that are 
specified in the usual building code. 
The most outstanding example of this type of 
standard are the "Minimum Property Standard" 
series (previously quoted) issued by the De-
partment of Housing and Urban Development of 
the federal government for use in mortgage 
insurance and subsidy programs. 
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GENERAL STANDARDS--BUILDING CODES 
Building codes are concerned with the protec-
tion of the health, safety, and welfare of the 
general public. The states, acting through their 
police powers, have the right to promulgate and 
enforce building codes; however, for the most 
part states have delegated this aspect of regula-
tion for health and safety to the local villages 
and cities. As a result of this process, there 
has been and still is a considerable degree of 
non-uniformity in the codes in force in the 
United States. 
In general, however, building codes will have 
some provisions regarding natural and artificial 
light, natural and mechanical ventilation, plumb-
ing facilities and sanitation, room sizes (includ-
ing minimum ceiling heights), electrical facili-
ties, and fire safety. Since some of these items 
will affect the design of the kitchen, it is essen-
tial that the kitchen designer be aware of the code 
requirements of the jurisdiction in which the 
work is to be done. 
Common Code Requirements 
Some of the more common areas of code regu-
lations with which the kitchen designer should 
be familiar are discussed in the following para-
graphs. 
Room Areas and Ceiling Height specifications 
are contained in many building and/ or housing 
codes. For example, the One and Two Family 
Dwelling Code contains the following provisions: 
"Every kitchen shall have not less than SO 
square feet of floor area."* 
"Every habitable room shall have an average 
ceiling height of not less than 7 feet 6 
inches in at least SO per cent of its re-
quired area with no portion of the required 
area less than S feet in height."* 
"All other rooms shall have an average ceil-
ing height of not less than 6 feet 8 
inches."* 
Codes should be checked carefully in this regard 
as they may differ considerably. 
Requirements for Light and Ventilation are con-
tained in most building codes. A typical re-
quirement is: "habitable rooms shall be pro-
vided with aggregate glazing area of not less 
than 10 square feet or 1/10 of the floor area of 
such rooms. One half of the required area of 
glazing shall be openable." 
In addition to providing light and ventilation, 
windows are also desirable to permit the occu-
pant to observe the areas and views outside of 
the dwelling unit. 
Exceptions and qualifications to this basic rule 
may vary with the code. In some codes, a 
kitchen is considered a habitable room; in oth-
ers, kitchens are placed in a special category. 
Codes for multi-family housing may be more 
permissive than codes for one-and two-family 
dwellings. Sometimes the code will make pro-
visions for alcoves or the combination of rooms 
in such a manner that a kitchen may be com-
bined with a dining room with the result that 
windows may be omitted from the kitchen area 
if sufficient glazing is provided in the dining 
area of the combined space. 
Most codes permit the substitution of mechani-
cal ventilation for openable glazing area with a 
clause such as: 
"Exception: The glazed areas need not be open-
able where an approved mechanical ventilation 
system is provided capable of producing a 
change of air every 30 minutes .•. " 
Designers should also be aware of the code re-
quirements for light and ventilation of bath-
rooms, as these requirements are usually in a 
special category. 
*This requirement is abstracted from the document One and Two Family Dwell-
ing Code (1971), a code that is issued jointly by the four major model code or-
ganizations operating in the United States. These organizations and the codes 
they sponsor are: the American Insurance Assoication (National Building Code); 
the Building Officials and Code Administrators International, Inc. (Basic Build-
ing Code); the Southern Building Code Congress (Southern Standard Building 
Code); International Conference of Building Officials (Uniform Building Code) 
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Access requirements are specified by most 
codes. A common requirement is that the exit 
from the dwelling unit be a door at least 3 '-0" 
x 6'-8". Some codes require two exits. Nearly 
all codes place minimum size and location re-
quirements on one window in each bedroom in 
order that the window may serve as an emer-
gency exit. 
Safety Glazing is required in many codes. 
Storm doors, sliding glass doors, bathtub and 
shower stall enclosures, and other large glass 
areas are required to be glazed with safety 
glazing. 
Kitchen Equipment, particularly counter and 
cabinet space, is seldom specified in the build-
ing codes, presumably because such require-
ments actually extend beyond the fundamental 
purpose of protecting the health and safety of 
the occupants. 
Fire Safety requirements, such as protection 
of cabinets, oven ranges, etc., are contained in 
many building codes. In this regard the stan-
dards given in this Manual are adequate in most 
instances. 
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GENERAL STANDARDS -- MPS 
In addition to the portions of the Minimum 
Property Standards more specifically related 
to kitchens, dining areas, etc., the MPS contains 
certain general standards which may be of sig-
nificance to the kitchen designer. 
402-3 DOORS AND OPENINGS 
402-3.1 Doorways shall be sufficiently 
large to admit persons, furniture, 
and equipment. 
402-3.2 Minimum doorway widths shall be: 
Main entrance 
Other exterior 
entrances 
Habitable room 
Bathroom, toilet 
3 I- 011 
2 I -8 11 
2 1 -6 11 
2 I- 0" 
( 5 I - 0" 
doors 
leaves 
stile) 
(5 1 -0" 
glass 
used) 
(2'-B" 
(2'-B" 
for double 
with active 
and no 
sliding 
door may be 
for elderly) 
for elderly) 
402-3.3 A door is required at each entrance 
to a living unit and within the 
unit at each opening to a bedroom, 
bathroom, and toilet. 
403 LIGHT AND VENTILATION 
403-1 GENERAL 
Provide light and ventilation to achieve 
a healthful environment within the dwell-
ing and so located as to provide an ac-
ceptable degree of comfort. Structural 
spaces shall have natural ventilation to 
reduce conditions conducive to decay and 
to release stored heat. 
403-2 LIGHT 
403-2.1 Artificial Lighting 
Artificial lighting shall be provided in 
all major interior spaces including walk-
in closets, heating rooms , storage rooms 
and garages. Exterior storage sheds are 
exempted. 
403-2.2 Natural Lighting 
Natural light shall comply with Table 
4-3.1. 
403-3 VENTILATION* 
Natural and mechanical ventilation shall 
comply with Table 4-3.1. See 615. 
TABLE 4-3.1 
MINIMUM REQUIREMENTS OF VENTILATION AND NATURAL LIGHT (7) 
Living Rooms 
Dining Rooms 
Bedrooms 
Heater Rooms 
Kitchens 
Baths 
Laundry 
Natural Light 
Glazed Area as 
% of Floor Area 
10 
10 
10 
Natural Mechanical 
Ventilation Ventilation 
of Floor Area Air Changes/hr 
5 
5 
5 
(3) 
5 or 
5 or 
15 ( 8) 
8 
( 2) 
Other Habitable 
Rooms ( 1) 
Basement 
10 
1 
Attics and 
Structural 
Spaces 1/150 (4) (6) 
Basement less 
L__s_p_ac_e_s ______ _L ______________ L_l_/_15_o __ C_5_)_C_6_) _______________ _j 
Notes 
(1) Finished basement space designed as a 
habitable room shall comply with 
lighting and ventilation r~quiremen ts 
for Other Habitable Rooms or shall be 
provided with artificial light in ac-
cordance with 403-2.1 and year-round 
mechanical ventialtion (fans, humid i-
fier, air-conditioning, etc . ) equiv-
alent to natural ventilation. 
(2) Vent all dryers to the outside. 
(3) Provide for space ventilation and for 
combustion air in accordance with 615. 
(4) The space ventilated may have a free 
ventilating area of 1/300 of the 
horizontal area when: 
(a) A vapor barrier having a trans-
mission rate not exceeding one 
perm is installed on the warm 
side of the ceiling: or 
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(b) At least 50 percent of the re-
quired ventilating area is pro-
vided by ventilators located in 
the upper portion of the space 
to be ventilated (at least 3 ft 
above eave or cornice wents) 
with the remainder of the re-
quired ventilation provided by 
eave or cornice vents . 
Structural spaces shall include porch 
roofs, canopies and any enclosed 
structural space where condensation 
may occur. All spaces shall be cross 
ventilated. 
(5) Basementless (crawl) spaces may have 
a free ventilating area of 1/1500 of 
the ground area when ground surface 
is covered with a vapor barrier. 
These spaces shall be cross venti-
lated. 
(6) Openings shall be screened and pro-
tected from the entrance of rain and 
snow. 
(7) Window Areaway Projection 
Clear inside projection at center of 
areaway shall be 12 in. minimum. If 
window is providing required natural 
light, increase this dimension one 
in. for each additional inch of 
vertical depth over 12 in. from top 
of areaway to window sill . 
(8) For room controlled wall or ceiling 
fan . See 615 for hood exhaust cfm 
requirements . 
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405-8 INTERIOR FINISH 
405-8 .1 Flame Spread Limitation 
The surface flame spread rating of inte-
rior finish materials of walls, ceilings, 
and kitchen cabinets shall not exceed a 
200 rating when determined by an indepen-
dent testing laboratory in accordance 
with ASTM E84 or El62. 
405-8 . 2 Smoke Generated Limitations 
Reserved - pending evaluation of test 
procedures. 
405-8.3 Single or double doors and windows 
having a total area of not greater 
than 34 sq. ft, trim around open-
ings, baseboard, moldings, chair 
rails, bathroom wainscot and 
plumbing fixture, may be excluded 
in the calculation of flame spread 
limitations for rooms or other 
spaces. 
KITCHEN CABINETS 
mimmemiiliiiiiiiimlmiiiiiiiiiiiii~iiiiiililmiiiiiiiiiil!iiiiliiiiiliiiiii!iiiiiiiiiiiiiiiiiiiiiiiiiiiii!i!iiiiiiii 
At one time, virtually all kitchen cabinets were 
custom built for each house. Today the great 
majority of kitchen cabinets are mass pro-
duced. All cabinet manufacturers produce 
basic cabinet styles and designs; most offer a 
variety of special cabinets and accessories. 
Wood has been and continues to be the main 
material used in the manufacture of kitchen 
cabinets. Metal cabinets are also available. 
However, a wide variety of new materials are 
being incorporate(! into cabinet production. Of 
particular importance are plastics which are 
being used as finishes, as laminates, and as 
the basic material for cabinet manufacture. 
Cabinets are manufactured in a wide variety of 
styles and are labelled by the producer as con-
temporary, traditional, colonial, provinvial, 
etc. or may be designated by an area or cul-
tural term such as Spanish, French, Mediter-
ranean, etc. 
Materials 
Both hardwood and softwood are used in cabinet 
manufacture. Softwood species commonly used 
are ponderosa and sugar pine, Idaho (western) 
white pine, Douglas fir, and western hemlock. 
Knotty pine and western red cedar are used 
for some "rustic" cabinet styles and for types 
which are sold as unfinished products. 
Birch, oak, maple, ash, walnut, and fruit 
woods are used in cabinets which are prefin-
ished with the natural look--the cabinets are 
stained and finished with clear lacquer or other 
plastic finishes which are sprayed on. 
Plywood has always had a prominent place as a 
basic material for cabinets, and hardboard is 
used to some degree. In recent years the use 
of particleboard has expanded greatly. 
Particleboard has proven particularly useful as 
a base for cabinet work finished with wood or 
plastic laminates. 
Plastics of various types are employed in cabi-
net manufacture. Acrylics and polyesters are 
used in liquid form as finishes; melamines and 
rigid vinyls are used as laminates for a thin 
veneer finish. When laminates are used as the 
finish surface (of a door, for example) it is 
necessary to use a similar laminate or backer 
laminate on the back side of the door in order 
to prevent warping. Particleboard is the pre-
dominant core stock for this kind of cabinet, 
but some companies use plywood while others 
use a styrene foam board or a honeycomb 
paper core. A few companies are developing 
plastic cabinet work using the vacuum-forming 
process. 
New materials and finishes are constantly be-
ing developed to improve cabinets and gain 
advantages in material availability. Therefore 
the specifications for materials and finishes 
as given above are subject to change at any-
time. 
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Figure 38 
WOOD CABINET CONSTRUCTION 
Cases 
The normal components of cabinets are front 
frames, end panels, doors, backs, bottoms, 
shelves, drawers, and hardware as shown in 
Figure 38. 
Front frames usually are made of hardwood, 
1/2" to 3/ 4" thick. Rails, stiles, and mullions 
are doweled (or mortise-and-tenoned), as well 
as glued and stapled for rigidity (Figure 39). 
Lap joints and screwed joints are also used. 
End panels typically consist of 3/16" or l/4" 
hardwood plywood, glued to 3/ 4" side frames; 
or 1/2" and thicker plywood, without frames. 
These frequently are tongue-and-grooved into 
the front frames. 
Backs generally are 1/8" hardboard or 3-
plywood. Bottoms and tops are 3- or 5-ply 
hardwood plywood, 1/4" to 1/ 2" thick, dadoed 
(let) into sides and interlocked into hanging rails 
of wall cabinets. Shelves are lumber, plywood 
or particleboard, 1/ 2" to 3/4" thick, with 
square or rounded front edges; plywood or 
particleboard shelves may be banded with hard-
wood or plastic front edges. 
Doors 
Doors are 3/4" to 11/4" thick. The construc-
tion of doors is of two types: flush and panel 
doors. The flush doors may be hollow, or may 
have a particleboard, wood, high-density-fiber 
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mortise and tenon joint dowel joint 
Figure 39 
or foamed plastic core. Veneer overlays may 
be wood or plastic. 
The panel doors consist of stiles (vertical side 
members), rails (cross pieces), and panel 
fillers of various types. These flush panels or 
raised panels, with bevel edges, may be shaped 
to fit openings that are rectangular or curved. 
A number of producers are now using doors 
and drawer fronts primarily made of plastics. 
A wood frame with a foam-plastic core and 
laminated plastic faces is a common type, and 
complete assemblies consisting of vacuum-
foamed plastics faces assembled over a foam 
core are increasing in popularity because of 
the ease in molding in grain and trim patterns, 
and ease of cleaning by the householder. 
Doors may be designed to meet the cabinet face 
frame with an overlay contact, a lip front joint, 
or a flush joint. 
Drawers 
Drawers frequently have hardwood lumber sides 
and backs, and plywood bottoms. There is as 
wide a variation in drawer front styling as there 
is in door design. Drawer construction also 
varies depending on cabinet quality. In some 
cabinets, the sides are connected to the front 
and back with multiple dovetail joints; in others 
with lock shouldered or square shouldered 
joints. Drawer bottoms are dadoed into the 
sides, front, and back for more rigid construc-
tion. Some drawer units are molded plastic 
(except for the front), with rounded inside cor-
ners for ease of cleaning. 
Finishes 
Most natural finish cabinets are finished with 
a penetrating stain and seal followed by spray-
applied clear finishes. Acrylic and polyester 
have largely replaced nitro-cellulose lacquer 
for this application. 
Other manufacturers use curtain coating or 
immersion finishing systems. 
Probably the most durable finish is produced 
by a plastic laminate, but such a finish is usu-
ally limited to slab door construction or for 
plain panels, although decorative moldings are 
sometimes applied over the laminate. 
STEEL CABINET CONSTRUCTION 
Steel is used as the basic material for the 
case work of some cabinets. The doors, 
drawer fronts and other exposed elements of 
the cabinets may be of steel, but steel cabinets 
may also be finished with wood and plastic 
laminates. Steel cabinets are often construct-
ed so that doors and drawer front occupy the 
full front of the cabinet--no stiles or rails are 
visible on the front of the cabinet. With this 
design, fillers are always needed to turn cor-
ners in an assembly of cabinets. 
For specifications for metal gages, finishes, 
etc., see the manufacturer's literature. 
ACCESSORIES 
Different manufacturers provide a wide variety 
of accessories which may be added to cabinets. 
These items include metal boxes for flour, 
sugar, sugar dispenser, flour sifter, tray 
dividers , cutlery drawers, spice shelves, fruit 
and vegetable storage bins, canned good racks, 
towel bars, bread boards, etc. 
Other specialties include lazy susan hardware, 
mixer shelf hardware, pull-out shelves, pantry 
units, and the like . 
Kitchen designers should know which of these 
items are available from their suppliers. 
CABINET TYPES 
There are three clases of cabinets: base 
cabinets, wall cabinets, and tall cabinets. 
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Figure 40 
BASE CABINETS 
Common Form 
The common base cabinet has a single drawer 
over a half shelf and a full-shelf. The half 
depth shelf is above a full depth shelf at the 
bottom. See Figure 40. 
Dimensions 
The front-to-hack dimension is 23" to 24 1/2", 
with 24" being the most common. 
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The unit is 34 1/2" high and supports a 1 1/2" 
thick counter, making the counter surface 36" 
above the floor. Most base cabinets are equip-
ped with built-in toe space. 
Single-door base cabinets are generally avail-
able in widths of 9, 12, 15, 18, 21 and some 
24 inches. (The 9" cabinet does not have a 
drawer. ) Double-door cabinets are usually 
available in widths of 24 to 48 inches, also in 
3-inch increments, but some manufacturers 
do not provide 39-inch and 45-inch units. 
Figure 41 
Figure 42 
Other Forms of Base Cabinets 
Other types of base cabinets have several 
drawers, or pull-out trays, in place of the 
shelves. See Figures 42, 43, and 44o 
Special blind corner units and rotating shelf 
units (lazy susan) (36" x 36") are made for 
corner cabinets. Other units with doors on 
two faces are used for peninsula installationso 
Figure 44 
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Figure 43 
Bathroom units are 28 1/2" to 29 1/2" high. 
When finished with a 1 1/2" counter top, the 
counter surface is 30" to 31" above the floor. 
Most vanity base cabinets are only 21 inches 
deep. 
Sink Fronts are available in one or two door 
patterns in widths similar to base cabinets. 
See Figure 45. Some fronts are designed to 
permit trimming so that the cabinet assembly 
frontage may be adjusted in width. 
Figure 45 
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Figure 46 
WALL CABINETS 
Common Form 
The usual wall cabinet has three shelves includ-
ing the bottom, as in Figure 46. 
Dimensions 
Most commonly used wall cabinets have a 
front-to-back depth of 12 inches, although some 
cabinets may have greater depths, up to 15 
inches. The most popular height is 30 inches; 
WALL CABINETS 
30" 
9"-24" 24"-48" 24"-48" 
AVAILABLE SIZES VARY WITH MANUFACTURER 
heights of 12" to 15" are commonly used over 
refrigerator installations; heights of 15" to 
24" are sometimes used over the ranges*. Some 
manufacturers provide cabinets with heights of 
18", 20", and 24", as shown in Figure 47. 
Also, some manufacturers make cabinets 33", 
36", 45 ", or 48" high. The selection of the 
height depends largely upon the space between 
the counter surface and the bottom of the cabi-
net (15" or 18") and upon the height of the top 
of the door trim or ceiling, as in Figure 48. 
27"-36" 21"-36" 24"-27" 
blank corner 90-degree 
corner cabinet corner 
cabinet with cabinet 
shelves or with 
lazy susan lazy susan 
Figure 47 
*See safety standardsa 
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COORDINATION OF WALL CABINET HEIGHTS 
Single door wall cabinets are usually available 
in widths of 9, 12, 15, 18, 21, and 24 inches. 
Double door cabinets run from 24 to 48 inches 
in width. 
Other Forms: 
Wall cabinets are available in the blind corner 
configuration, and in corner cabinets with 
diagonal front. A few manufacturers make 
diagonal front corner cabinets with rotating 
shelves (24" x 24"); also the 90 degree lazy 
susan arrangement is available. 
Figure 48 
The capacity for and the accessibility of small 
items can be improved by equipping cabinets 
with narrow shelves on the back of the cabinet 
door. The regular shelves must then be re-
duced to an 8-inch depth. These 8-inch shelves 
will accommodate most food packages stored 
with the narrow end out, and the 1 1/2" to 3" 
deep shebes on the back of the door will hold 
small items such as spice containers. See 
Figure 49. 
Figure 49 
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Figure 50 
TALL CABINETS 
Tall cabinets are generally 81" to 84" in height 
and are most commonly 12", 15" and 24" in 
depth (front-to-back). Common frontage 
widths are 15", 18", and 24"; larger widths are 
available particularly for oven cabinets. 
Form: 
There are several designs for tall cabinets. 
Cabinets for built-in ovens, Figure 50, are 
generally available; a few manufacturers make 
cabinets for built-in refrigerators, Figure 51. 
Utility cabinets, Figure 52, (for brooms, etc.) 
and multi-shelf cabinets, Figure 53, are gener-
ally available. The multi-shelf tall cabinet may 
have six to eight shelves, including the bottom 
surface. The pantry-type tall cabinets, Figure 
54, with swing-out shelves, provide extra 
shelves for storage of smaller items, such as 
canned goods. In the deeper units, inner as 
well as outer swing-out shelves may further in-
crease the shelf capacity. See Figures 55 and 
56. 
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Figure 55 
Figure 54 
Figure 56 
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POWER INTERCHANGEABLE SHELVES 
If wall cabinet shelves are to be located at the 
most convenient heights, they will be from 36" 
to 54" above the floor. Allowing 8" vertical 
space above each shelf, this would only allow 
room for two shelves. A kitchen with all shelf 
space at these two levels would be exceedingly 
large. By use of a power-driven conveying 
mechanism, many shelves can be brought to 
an accessible position. With this system a 
quantity of shelving can be installed in a kitch-
en with only 1/7th as much accessible wall 
space as would otherwise be required. The 
cabinet, with shelves supported on power 
operated "arms" is approximately 3 times the 
depth of the shelves. A touch of a button will 
raise or lower the exposed shelves and bring 
other shelves into heights that are easy to 
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Figure 57 
reach. For instance, the exposed shelves will 
rotate up, backward and down at the rear and 
at the same time those at the back are moving 
down, forward and up at the front into the ac-
cessible area. See Figure 57. 
While quite expensive, these units are partic-
ularly adaptable for special kitchens designed 
for persons in wheelchairs, heart patients who 
must avoid reaching and other physically handi-
capped persons. The units are also useful in 
architecturally demanding situations such as 
kitchens having open planning with glass walls 
with the result that there is no appropriate wall 
space available to install conventional cabinets 
in sufficient quantities. The unit can be install-
ed as an island if floor space is available. 
straight filler corner filler 
Figure 58 
DETAILING CABINET ASSEMBLIES 
Turning Corners in Wall and Base Assemblies 
Any time a counter surface is to be extended 
around a corner, great care must be taken to 
compensate for the corner that is not truly a 
right angle. This situation frequently arises 
in remodeling work and it is not uncommon in 
new construction. 
This problem is particularly critical when the 
counter top is to be prefabricated in the fac-
tory. In this case, it may be desirable to 
fabricate an angle templet rather than to rely 
upon measurement alone. This can be done by 
placing 1 x 4 boards along the face of the walls 
of tbe ~·,porner and fixing them into the position 
of the ·a_ng~e by fastening a scab in the corner 
where th~ two boards meet and by applying a 
third hoard along the hypotenuse of the angle. 
Turning Corners with Base Cabinets 
In L-shapes and U -shaped kitchens, internal 
corners are created in the base cabinet as-
sembly. Many base cabinets are built in such 
a manner that hinges, knobs, drawer pulls, 
etc. will interfere with each other unless 
measures are taken to assure adequate clear-
ance at the corner. This is particularly the 
case when the cabinet style is such that doors 
and drawer fronts extend the full width of the 
cabinets. Clearances may be provided in 
three ways: 
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1. A corner base filler may be used 
2. A blind corner base cabinet and filler 
may be used 
3 0 A corner lazy susan base cabinet may 
be used 
Corner Base Filler 
A corner base filler (Figure 58) provides the 
necessary clearances at the corner and is the 
least exp~nsive method that can be used for 
turning the corner; however, the space in the 
corner is not utilized and 6 inches of base cabi-
net frontage is lost; that is, 3 inches on either 
side of the corner. 
Blind Corner Base Cabinet 
In a blind corner cabinet (Figure 59), the base 
cabinet is built with a door opening in only one 
built with a door opening in only one side of the 
side of the face of the cabinet. The remainder 
of the face is blank or blind. This section of 
the cabinet is extended under the counter into 
the corner and the blind face is covered by the 
adjoining base assembly. Some corner base 
cabinets can be pulled out from the wall as much 
as 9 inches. The designer should check cabinet 
specifications for correct pull out dimensionso 
This possibility allows greater flexibility in 
the adjusting of the base cabinet assembly to 
the room dimension and eliminates the need for 
one corner filler strip. Usually ·a filler strip 
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should be used in attaching the base assembly 
which abuts the blind cabinet in the perpendicu-
lar direction. 
Blind corner base cabinets permit the partial 
utilization of the corner space beneath the 
counter, but the space gained should be con-
sidered as suitable only for dead storage space. 
It does not count as accessible frontage. 
If the room arrangement is such that the corner 
base oabinet is accessible from the reverse 
face, peninsula-type base cabinets can be used 
to utilize the corner space in its entirety, as in 
Figure 60. 
Lazy Susan Base Cabinet 
The lazy susan base cabinet of the type illus-
trated in Figure 61 offers a convenient method 
of turning the base cabinet corner. As indicated 
in the drawing, this cabinet usually occupies 
36 inches on each wall of the corner, with the 
result that there is an accessible base cabinet 
frontage of 12 inches on each face of the cabi-
net.* 
Turning Corners with Wall Cabinets 
Corners in wall cabinets may be turned in three 
ways: 
1. By using a corner filler 
2. By using a blind corner cabinet 
3. By using a diagonal or lazy susan cabinet 
Corner Wall Cabinet Filler 
A corner wall cabinet filler can be used to pro-
vide the necessary space to avoid interference 
between doors, and hardware at the corners of 
the wall cabinet assembly; however, this prob-
lem does not arise too frequently in wall cabinet 
assemblies. 
*As noted previously, the convenience of the 
rotating shelves in this cabinet permits a bonus 
credit of 6 inches of accessible base cabinet 
frontage; therefore, the cabinet as illustrated 
may be credited with having a total of 30 inches 
of accessible frontage. 
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Figure 61 
Blind Corner Wall Cabinets 
Rather than two doors, the blind corner wall 
unit has one door (hung on a center stile) and a 
blank face. The blank face is extended behind 
the abutting cabinet at the corner. Adjustment 
of up to three inches can be accomplished by 
pulling the cabinet out from the corner. 
Diagonal-Face Corner Wall Cabinet 
The space in the corner of a wall cabinet as-
sembly may be utilized somewhat more effec-
tively by the installation of a corner cabinet 
with a diagonal (45°) front. The typical 
diagonal-face corner cabinet occupies 24 inches 
on each of the two perpendicular walls. (At the 
line where wall cabinet frontage is measured~ 
the diagonal cabinet occupies 12 inches on each 
frontage line.) 
Fillers are not required where diagonal corner 
cabinets are used to turn corners in wall cabi-
net assemblies. 
Diagonal cabinets may be equipped with fixed 
shelves or rotating shelves. 
Corners may also be turned with 90 degree lazy 
susan arrangements, again occupying 24 inches 
on each wall at the corner. 
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COOKING APPLIANCES 
There are a variety of processes used in cook-
ing. The more common of these processes 
are: boil, poach, fry (including saute, pan fry, 
and deep fry), braise, broil, bake, and roast. 
Most of these cooking processes can be per-
formed using two basic cooking devices--the 
oven and the surface cooking unit, but many 
other cooking devices are described below are 
available. Some of these additional devices 
are frequently included in the range; others are 
included in only the more expensive cooking 
appliances. 
Cooking Devices-Ovens 
Baking and roasting are the basic cooking 
operations performed in the oven, but many 
ovens are equipped with broiler units; some 
may incorporate microwave cooking units. 
In electric ovens, the heating elements are 
usually of the metallic-sheathed resistance coil 
type (one brand name is "Calrod"). Metallic-
sheathed coils are self-cleaning and generally 
will withstand more severe use than the un-
sheathed resistance-coil type. Calrod units 
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are frequently installed as plug-in units so that 
they can be removed and replaced relatively 
easily. 
Controls in the typical oven, whether gas fired 
or electric, are designed to provide thermo-
static control of the temperature in the baking 
and roasting range, that is, from 140°F to 
550°F. The broiler units usually operate in 
the full on position. 
Many oven units are equipped with timers 
which will operate the oven for a given period 
of time; others have timers which will start 
oven operation at a pre-determined time, 
operate the oven at a selected temperature for 
a period, and, upon completion of the cooking 
operation, hold the temperature of the oven at 
a uniform keep-warm temperature until the 
operation is terminated by the householder. 
Some ovens are equipped with a probe thermo-
meter which is connected to a thermostatic 
control unit. This device is particularly useful 
in cooking meat. Once the temperature of the 
meat at the point of the probe reaches a pre-
determined level, the cooking process is stop-
ped and the oven is maintained at a warm level. 
OVEN CLEANING SYSTEMS 
Pyrolitic System (self-cleaning) 
Pyrolysis is a chemical change brought about 
by the action of heat. Heat, then, is the key 
word in describing the self-cleaning, or pyro-
lytic, oven. In this system the oven is heated 
0 0 
to temperatures ranging from 850 to 1000 F. 
At the end of the complete cycle, after the 
cooldown period, all that remains of the food 
soil is a powdery ash that is easily removed 
with a damp cloth. All this is accomplished 
simply by moving a lever to lock the oven door 
and setting one or two controls. 
Proponents of the pyrolytic, or self-cleaning, 
system claim the following advantages: with 
this method all six sides of the oven interior 
are cleaned completely; no special care is re-
quired to prevent scratching or damaging oven 
surfaces as with the catalytic finish; and the 
extra insulation provided for the cleaning cycle 
results in a cooler range during normal cook-
ing operations. 
Catalytic System (continuous cleaning) 
The catalytic system is designed to eliminate 
the necessity of cleaning the oven. A catalytic 
material is mixed into the porcelain enamel 
coating of the oven liner panels. This material 
causes a chemical reaction at normal cooking 
temperatures that oxidizes food soils continu-
ously as they occur during cooking operations. 
This method, then, does not require a separate 
cleaning cycle at high temperatures since 
cleaning takes place simultaneously as the food 
is cooked. 
Manufacturers using this system emphasize 
three points: heavy spillovers will not be 
cleaned without first wiping up the excess with 
a damp cloth; harsh abrasives and scouring 
pads should not be used on excessive soil or 
stubborn stains; and certain types of food stains 
may not disappear in one operation but will fade 
away during subsequent use of the oven. 
Advocates of the catalytic approach point out 
that: the oven is always available for cooking 
since cleaning is continuous under normal 
usage; this continuous cleaning prevented any 
build-up of soil; and very little basic redesign 
is required since high temperatures are not 
employed. The consumer gains an economic 
advantage from this because the initial cost is, 
therefore, lower for the catalytic oven than for 
the pyrolytic. 
Cooking Devices - Broilers 
Broiling is a rapid, dry, radiant-heat cooking 
process used primarily for cooking meat, 
poultry, and fish. The item to be cookes is 
placed 1 1/2" to 2 inches away from (usually 
beneath) the broiler heating unit, and the heat 
controls are set at the highest temperature. 
Broilers are often incorporated in ovens. Heat-
ing burners or elements are located at the top 
of the oven, and the controls are incorporated 
in the oven controls. Special separate broiler 
units are also available and are sometimes in-
corporated in ranges or ovens. In this case 
broiling can be done at the same time the oven 
is being used for baking. 
Some ovens with broiler units are equipped 
with ventilating hoods or other ventilating sys-
tems designed to overcome any ventilation 
problem. 
Cooking Devices - Microwave Cookers 
Microwave cooking is one of the latest develop-
ments in the cooking field. The unit is par-
ticularly attractive because of its time and 
energy-saving possibilities. Food can be cook-
ed much more rapidly by microwaves than by 
the heat generated in a conventional oven. 
Microwaves are very short waves of radio 
frequency. When these waves penetrate the 
material to be cooked, movement is created 
between molecules, and this action cooks the 
food. The cooking action takes place almost 
simultaneously throughout the object being cook-
ed rather than progressively as in cooking by 
heat penetration. 
The difference in the cooking action and its 
rapidity usually result in a piece of meat be-
coming cooked withoat the surface being 
browned. Most people are accustomed to see-
ing a browned crust on roasted meat; to over-
come this feature of microwave cooking, 
many manufacturers have included a browning 
unit in the microwave oven. 
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The microwaves in a microwave unit are 
generated by an electronic device called a 
magnetron (the same device used to generate 
the microwaves used in radar applications). 
The microwaves travel in a straight line and 
penetrate paper, plastic, and glass, but are 
reflected by metal. Microwaves generated by 
the magnetron are channeled to the cooking 
cavity by a wave guide, and once they have 
entered the cavity, they are bounced from side 
to side and from ceiling to floor o~ the cavity 
until they enter the item to be cooked. To in-
sure that the waves are well distributed through-
out the cooking space a device called a "stirrer'' 
is utilized in most units. This is essentially a 
rvtating metal plate which has many tiny re-
flective surfaces which spread the waves in all 
directio.1s. 
Ordinary metal cooking pans cannot be used in 
the microwave unit as they would reflect the 
waves away from the food to be cooked. Food 
containers, which should be paper, plastic, or 
glass, are raised only to the temperature of the 
food they contain. 
Excessive exposure to microwaves can be in-
jurious; to prevent burns, the microwave unit 
door is equipped with an interlock arranged to 
prevent operation of the magnetron when the 
door is open. Also, microwave units are re-
quired to comply with federal regulations on 
leakage. 
In addition to rapid cooking, the microwave unit 
is very useful for quick-thawing frozen foods. 
Microwave units are most frequently sold as 
portable appliances for use on the counter or 
table top; however, models are available in 
ranges and incorporated in a separate oven. 
Cooking Devices - Surface Cooking Units 
Most cooking is done in pots and pans on some 
type of surface cooking unit. Usually the sur-
face cooking unit is a gas burner or an electric 
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surface unit, but in recent years a surface 
cooking unit composed of a smooth glass-cer-
amic panel or plate has been developed. 
Electric surface units are usually equipped 
with heating elements of the Calrod type and 
consist of two elements built in a flat spiral. 
The two elements may be placed side-by-side 
in a continuous spiral or one element may be 
wound in the central portion of the burner, 
while the second element forms the outer pe-
riphery. This latter form is especially useful 
when it is necessary to place a small pan on a 
larger burner. The intensity of heat of the 
burner is usually controlled by an infinite heat 
type switch or by push button switches which 
are arranged to give various levels of heat. 
In some instances, one or more units may be 
equipped with a thermostatic control. 
At the lower temperatures the calrod elements 
do not glow--they appear much the same as 
burners which are not in useo For this reason 
most surface cook units are equipped with in-
dicator lights which show that a burner unit is 
operating. Indicator lights may be attached to 
each burner, or to push button controls, or one 
light may be used to indicate that one or more 
burners are in the "on" position. 
In the typical electric surface unit, the heating 
elements are mounted in an opening in the top 
surface panel of the appliance. Under the top 
surface panel is a space which is used for cer-
tain necessary wiring connections to the burner 
and also for the positioning of reflector pans, 
drip cups, and drip trays. The primary pur-
pose of this arrangement is to facilitate 
cleaning of the appliance. When spills or over-
flows occur, they pass down through the opening 
in which the heating element is located and are 
collected in the drip cups and drip trays. Ac-
cess to the space is through the heating element 
opening, or by means of a top surface panel 
which can be tilted upward. 
Gas burners are designed to give a circular 
flame pattern, the size of which can be con-
trolled to some degree by the amount of gas 
delivered to the burner. The burners are usu-
ally controlled by a throttling valve which re-
sembles a rotary switch in appearance. The 
intensity of the flame can be controlled on a 
graduated basis from low to high. Some burners 
are equipped with special simmer units which 
are, in effect, a very small burner located in 
the center of the main burner. Burners are 
lighted by a centrally located pilot light or by 
electric ignition. When the gas supply of a 
burner is turned on, a portion of the gas is 
guided through a small open-ended pipe toward 
the pilot light. Once the gas reaches the pilot, 
the burner is ignited. 
Gas burners are mounted in the top surface 
panel of the appliance in the same manner as 
are electric elements. 
Most gas burners are designed so that the 
burner grille, the burner, and the piping can 
be removed easily for cleaning. 
A smooth glass ceramic cooking surface unit 
is basically a flat glass-like plate which is ap-
proximately 1/4 inch thick. In some instances 
a separate plate is provided for each unit; other 
manufacturers use a one-piece plate to accom-
modate several units, as in Figure 62. The heat-
ing elements are placed immediately beneath 
the glass plate. One manufacturer recommends 
that its unit be used with glass cooking utensils 
which are specially ground on the bottom so as 
to fit closely to the surface of the cooking unit. 
Other manufacturers suggest only flat-bottom 
pans of any material. In any case, the unit per-
forms most effectively when the pans used have 
flat bottoms which fit closely to the surface of 
the unit. 
The major advantage of this type of surface 
cooking unit lies in the ease with which it can 
be kept clean. There are no drip cups or drip 
pans; spills can be wiped clean from the sur-
face. 
One interesting feature of the glass-ceramic 
material is that it readily transmits heat up-
ward directly to the cooking utensil, while at 
the same time little heat is lost laterally 
through the panel. 
Figure 62 
Controls on some units are more sensitive 
than those of the usual burner. As in the or-
dinary case, the controls can be set for a 
typical range of temperatures, but the burner 
contains a sensor which shuts down the unit 
when temperatures exceed the selected level. 
Cooking Devices - Grills 
Cooking by grilling is similar to broiling as it 
involves cooking by radiant heat; however, the 
item to be cooked is above the heat source 
_rather than below it. The grille is located in 
a horizontal position above the source of heat, 
and the item to be cooked is placed on top the 
grill. A considerable amount of smoke can be 
generated in this process as the drippings 
from the cooking process may fall on the heat-
ing unit and be burned. Ventilating hoods are 
essential. 
Grills are sometimes incorporated in ranges 
or cook tops along with standard surface units. 
59 
Cooking Devices - Griddles 
Griddles are smooth, flat cooking surfaces 
which can be used for cooking meats, pancakes, 
and the like. In essence, the griddle serves as 
the pan as well as the heating element for cer-
tain types of frying operations. Some manu-
facturers offer griddles as optional cooking de-
vices for range top cooking. 
Kitchen Ranges 
The kitchen designer has a wide variety of 
range styles and features from which a selec-
tion can be made based upon: 
the installation method (free standing or 
built-in) 
the cooking devices (surface units, broiler, 
oven, etc.) 
the position of the cooking devices (oven 
above or below the range top, etc.) 
Free Standing Range 
The free-standing range is the antecedent of 
all. It steems from the old wood- or coal-fired 
cook s tove which stood isolated in the kitchens 
of years gone by. Today's typical free stand-
ing range rests on the floor and is independent 
of the adjoining cabinets, etc. It usually has 
side panels that have a finish which is the 
same as the ones to the front; however, it 
seldom stands isolated in the kitchen as did its 
ances i ;r; usually it is installed as part of a 
contin ~.ous kitchen assembly of appliances, 
cabinets and counters. Many free-standing 
ranges now are available with squared sides 
and corners which give a built-in appearance. 
The conventional form of range has the oven 
located under the range top, but ranges are 
available with oven placed above the range top. 
In some ranges a ventilating unit is incorpo-
rate as part of the oven structure. 
Built-in Ranges 
Built-in ranges are designed to be fully inte-
grated into the kitchen cabinet and counter 
assembly. The various forms of built-in 
ranges are constructed so that connections to 
adjoining cabinets and counters are relatively 
tight thereby eliminating many of the cleaning 
problems that exist with free-standing ranges. 
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The slide-in range may be considered a transi-
tion design between a free-standing range and 
a built-in range. In fact, some slide-in ranges 
can be used in either manner. Slide-in ranges 
rest on the floor and are usually supplied 
without side panels. (When side panels are 
available, the range may be transformed into 
a free-standing range.) The configuration of 
the range is very similar to that of a free-
standing range. 
The drop-in range differs from the slide-in 
range in that it does not rest on the floor, but 
on the adjoining counter or upon a special base 
cabinet. In some instances the range may ex-
tend down to the toe space and rest on frame 
work behind the space. Some units extend 
back to the wall have a back panel above the 
range top; others are fitted into a cutout in the 
cabinet counter top. 
A stack-on range is essentially a drop-in range 
in which the oven has been placed at eye level 
rather than below the surface cooking units. 
The range is supported by flanges which rest 
on the counter top. 
Built-in Separate Ovens 
In recent years built-in separate ovens have 
become increasingly popular. This popularity 
stems from two factors: Ovens placed at eye 
level are easier to use, and built-in installa-
tions eliminate a considerable amount of 
exterior surface cleaning that is necessary 
with the free-standing range. A disadvantage 
of the use of separate ovens and cooktop units 
is that more kitchen space is needed. Some 
separate oven appliances actually have more 
than one oven in the appliance. A microwave 
cooker may be added to this unit, or, in some 
instances, two standard ovens are included. 
Built-in Cooktops (Surface cooking units) 
Built-in cooktops are available in several forms. 
Some cooktops are available as drop-in units 
with backsplash panels, but the majority are 
designed for installation in cut-outs in counters . 
In this case the unit may rest directly on top 
of the counter or it may be fastened into the 
counter with a Huddee rim or similar device o 
Cooktops are available with various numbers of 
burners, with four being the most common. 
Placement of the burners and the controls also 
varies. 
Exhaust ventilators are included as part of 
certain special cooking appliances. In one in-
stance, the exhaust ventilator is located on the 
surface of the cooktop unit alongside the burner. 
This arrangement could be particularly useful 
in those cases in which it is not possible to in-
stall a vented hood over the range. Other ex-
haust systems have been incorporated into 
ranges in such a manner that heated air and 
fumes from both the range top units and the 
oven are exhausted, as in Figure 63. 
Appliance Finishes 
Most major appliances are finished in either 
stainless steel, brushed chrome, porcelain 
enamel, or a combination of these finishes. 
The porcelain enamel finish offers the possi-
bility of incorporating color into the kitchen 
appliance; however, porcelain enamel can be 
chipped. Stainless is less colorful, but cannot 
be chipped although it can be dented. Abrasive 
cleansers should not be used on either finish. 
Interiors of ovens are generally finished in 
porcelain enamel. A special finish is required 
for catalytic process continuous cleaning ovens, 
as noted above. 
Figure 63 
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Freezers 
Separate freezers are seldom installed in the 
average kitchen, but when they are used, the 
upright type is the most common. Chest-type 
freezers require more space, but they retain 
the cold better as the cold air does not spill out 
of the compartment when the door is opened. 
Chest freezers are usually installed in a base-
ment or in some other secondary space in the 
house. Some upright freezers are frost-free. 
Notes: 
Condenser units on some models require top 
ventilation. 
Some models require 2 1/4" side clearance for 
door lock to allow key insertiono 
Special attention should be given to installation 
and operation requirements o For example, 
depth of upright units with door open may be 
nearly 60" and height of chest-type units with 
lid open may be nearly 63". 
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DISHWASHERS 
Dishwashers can be classified as built-in 
undercounter, portable, or convertible from 
portable to built-in. Portable diswashers are 
usually top-load; the undercounter dishwasher 
is usually loaded from the front. Speciality 
products include sink-dishwasher combination 
units and units with cutting board top panels. 
The market is dominated by the built-in under-
counter type. 
The type of dishwashing action varies to some 
degree with each manufacturer. Rotating 
arms, fan jets, etc. are used. In most ma-
chines the water is filtered and recirculated 
during the washing process; thereby reducing 
the amount of water required. 
The best water temperature for dishwashing is 
in the 140 - 160 degree range. Since most 
home water heater thermostats are ordinarily 
set at 140 degrees, a booster heater may be 
desirable; and some dishwashers are so 
equipped. 
All dishwashers have one or more wash cycles, 
one or more rinse cycles, and a drying cycle. 
Drying is generally done by warm air 0 More 
elaborate controls make it possible to obtain 
various cycles in the machine, including light-
wash cycles for slightly soiled dishes, plate 
warmer cycles, etc. 
Cabinet finishes vary with the manufacturer, 
but are generally of the acrylic enamel type. 
Provisions are sometimes made for decorative 
door panels. 
Dishwashers are standardized at a width of 24 
inches, and are designed to fit under a stand-
ard counter. If the appliance is to be placed in 
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a corner in the kitchen, a filler will be re-
quired in order to permit the opening of the 
typical full front door. 
Dishwashers operate on a 115-120 volt electrical 
circuit and must be connected to the hot water 
supply and to the drain line. The water is dis-
charged usually through the waste disposer to 
the sink drain by a pump. Some plumbing codes 
prohibit direct connection and require an air 
gap; other codes accept a vacuum breaker on 
the dishwasher discharge. 
FOOD WASTE DISPOSERS 
A food waste disposer is considered an es-
sential appliance by many homeowners. The 
modern version of the disposer can handle 
nearly all types of food wastes; they are con-
siderably more versatile than earlier units. 
Units may be classified by mode of operation 
as continuous feed or as batch feed. The con-
tinuous feed disposer, may, as its name 
indicates, be fed continuously while it is 
operating. Operation is controlled by a remote 
switch. The batch feed disposer is loaded one 
batch at a time. When the disposer is loaded, 
its opening is closed by lid which, when locked 
in place, operates the disposer. 
Various devices are used to avoid jamming of 
the pulverizing tables. Models with rigid 
impeller hammers usually have an automatic 
reversing feature; models with swinging im-
peller hammers often have a manual reverse 
switch to prevent jamming. 
Most disposers are designed to receive the 
discharge of dishwashers. 
ICE MAKERS 
Ice makers are now available ' as separate ap-
pliances. They are usually available as a base 
cabinet, ordinarily 15" or 18" wide. They are 
intended to provide an ever-ready supply of ice 
cubes. Ice makers must be connected to an 
electric power source and to the water supply. 
TRASH COMPACTORS 
Trash compactors are now being installed with 
greater frequency in homes. For the typical 
residential installation, the compactor comes 
in the form of a base cabinet, usually 15" to 18" 
wide. The compactor is attractive to many 
persons because, by compacting the volume of 
trash that is generated by the household, the 
problem of handling this trash is lessened. 
FOOD WARMERS 
A food warmer in the form of a drawer unit 
approximately 12 inches high and 24 inches 
wide may be installed in the base cabinet as-
sembly. An opening will have to be provided in 
the base or oven cabinet for the appliance. A 
220 volt power supply is normally required. 
ACCESSORY APPLIANCES 
A number of small accessory appliances which 
can be built into the kitchen are now available. 
The devices which can be purchased for this 
type of installation include: toasters, can 
openers, blenders, mixers, and instant hot 
water dispensers. Some of these units are in-
stalled in the counter; others are installed as 
part of the storage cabinets. 
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PROCEDURE FOR DESIGN 
R 
Designing a kitchen is essentially a process 
providing for the clients' desires and needs with-
in the available means. In this case the term 
"means" encompasses not only financial re-
sources but also the space available and the type 
of equipment that can be supplies. 
Since the designer is usually aware of equip-
ment he has at his disposal, the preliminary 
steps are pr imarily concerned with (1) ascer-
taining the desires of the client, and translating 
these desires into requirements for space, and 
(2) determining the space available. 
Whenever these factors are incompatible--
particularly when there is insufficient space--
adjustments must be made. Either more space 
must be found or some of the clients' desires 
must be sacraficed. Sometimes both of these 
remedies must be employed. 
There is no one set design procedure that will 
always result in the ideal design. In the basic 
design process, the designer makes a trial lay-
out and then he evaluates this design in accord-
ance with a set of standards he has accepted. 
This two-step process is repeated until the de-
signer is satisfied that he has arrived at the 
design which represents the best compromise 
between the clients' desires on the one hand, 
and the limitations imposed by available space 
and money on the other. 
The procedure proposed in this chapter is sug-
gested only as a guide for the design develop-
ment process. The designer will learn by 
experience when it is advisable to deviate from 
the suggested procedure. 
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STEP 1. DETERMINE THE DESIRES OF THE 
CLIENT 
At the beginning of a project it is necessary to 
obtain a complete picture of the client's wishes. 
It is particularly useful to determine any special 
requirements that she (he) may have in mind, 
such as a place for a movable cart, an extra-
large refrigerator, special cabinets, and the 
like. Also, it is important to select appliances 
at an early point since final room layout is keyed 
to this equipment. 
Use the standard A. I. K. D. survey forms or a 
similar document to record the desires of the 
client with respect to the following major items: 
lA. Record Appliances Desired. The 
number, type, size, and brand of ap-
pliances (including the sink) should be 
selected early. 
lB. Record the Storage Requirements. 
Customers desiring a compact kitchen 
may have to be satisfied with minimum 
storage; if maximum storage is de-
sired, the house design may have to 
be re-done to provide adequate basic 
space. If the client does not specify 
the amount of storage, the designer 
should work toward meeting liberal 
standards for storage space whenever 
possible. 
lC. Record any Special Requirements. 
Special cabinets, an extra-large re-
frigerator, a freezer, a trash com-
pactor, a movable cart, or any other 
unusual non-standard equipment 
should be listed in the early stages of 
the design process. 
STEP 2. MAKE A COMPLETE RECORD OF 
THE EXISTING SITUATION 
Kitchen layout and design cannot proceed with-
out an accurate record of the room area or the 
space that is available for the kitchen, along 
with accompanying limitations, such as window 
and door locations. In the case of existing con-
struction, the dimensions will have to be mea-
sured. (This information may be most easily 
recorded by a diagrammatic plan of the room 
sketched on graph paper. ) For new construc-
tion the working drawings can be used, but 
dimensions taken from the drawings should be 
checked by measurements taken at the site. 
All pertinent data should be recorded on a 
sketch which is detailed enough to permit clear 
understanding of the situation, even though it 
is used at a considerably later date by a person 
other than the one that made the original mea-
surements. (See Volume 2, Drawing Technique 
and Standards, for methods of recording infor-
mation.) 
Be sure to record: 
(a) Dimensions of the room, including 
heights(s). Measure from wall, floor, 
and ceiling surfaces, not from base-
board or shoe molding. 
(b) Locations of all doors, including thick-
ness, width, and height, as well as 
dimensions of trim. Record door 
swing. Record door swing. Record 
door pattern (i.e. panels, etc.) and 
other related items . 
(c) Locations of all windows including size, 
height of sill apron, operation, etc. 
(d) Construction, materials, and condition 
of floors, walls, and ceiling, including 
basic structure and finishes. 
(e) Determine and record location of bear-
ing walls and partitions and other sup-
porting structural elements that will 
affect the design, i.e., partitions that 
might be removed. 
(f) Locate existing plumbing outlets and 
lines, paying special attention to loca-
tion of main drains and supplies in 
cases where plumbing is to be moved. 
(g) Record the location, type, etc., of 
existing electrical outlets, and deter-
mine size (voltage) of service, etc. 
(h) Record the location, type, etc., of 
heating and ventilating equipment, not-
ing any difficulties likely to occur in 
relocating or changing this equipment. 
(i) Indicate on your sketch the relationship 
of kitchen to exterior areas and rooms 
related to the kitchen and kitchen ac-
tivities. 
STEP 3. DETERMINE USABLE WALL LENGTH 
FOR BASE ASSEMBLY 
Whether or not a room is suitable for the devel-
opment of a good kitchen is dependent upon a 
number of things, but the first item to be con-
sidered is the wall length that is suitable for the 
installation of the base assembly of cabinets and 
appliances. This determination is best made 
from a plan. 
Follow this procedure: 
3A. Lay Out the Plan. Lay out to scale 
(usually 1/2" = 1'-0") the plan of the room in 
which the kitchen is to be installed. Include the 
location and width of all doors, windows, etc. 
Note any windows having stools that interfere 
with the installation of counters or appliances. 
3B. Determine Usable Wall Length. With 
some experience, the designer can quickly 
make a judgment of those parts of the wall space 
that can be used for installation of the base 
cabinet assembly. 
For beginning designers it may be useful 
to draw a line parallel to and 24 inches inside 
of the walls or other limits of the room. The 
line indicates the location of the front of the 
possible base assembly. The space between 
this line and the wall is the space that may ac-
commodate the base assembly. It is obvious, 
however, that base cabinets, etc. cannot be 
installed in areas in front of windows with low 
sills, doors, passageways, etc., and therefore 
these areas should be eliminated from the 
count of usable wall length. 
The designer will also have to use best 
judgment regarding small L-shaped spaces that 
are available. In some cases a better design 
may be achieved by eliminating them. 
Once the usable spaces have been deter-
mined, they should be recorded section by sec-
tion. Note any corners occurring in a section. 
Usable Wall Space 
Section A 
Section B 
STEP 4. MAKE A PRELIMINARY LAYOUT 
4A . Determine the Basic Plan Scheme. Once 
the available space has been surveyed (Step 3), 
the de signer should determine the type of plan 
s cheme (s ) that can be developed considering 
the limitations of the room. A wide variety of 
a ssembly layouts are available as summarized 
in the sketches on the following page. 
The one section (or continuous) assemblies are 
preferred by many, but conditions may not 
permit thi s kind of a plan with the basic layout 
in mind. 
4B. Make Preliminary Location of Centers. 
Some basic guidelines are: 
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1. Sink--locate on a window wall if pos-
sible. Some clients prefer that the sink 
be centered on a window. Locate 
centrally, if possible. 
2. Refrigerator--locate right-hand hinged 
refrigerator at right hand end of as-
sembly . Locate near service entrance 
if feasible. 
3. Range or Cooktop--locate near dining 
area is possible. 
4. Mix--locate near the sink, preferably 
between sink and refrigerator; second 
the sink and the range. 
One Section (Continuous) Assembly 
One Wall 
U-Assembly 
L-Assembly 
lwo Section Assemblies 
Corridor 
Broken U 
U Plus 
Broken L 
Figure 64 
5. Oven--place adjacent to cooktop center 
if possible, or add to right to refrig-
erator center, or make an individual 
center. 
STEP 5. MAKE PRELIMINARY ESTIMATE OF 
"REQUIRED WALL LENGTH" 
Once the designer has made a preliminary 
schematic layout of the kitchen and has selected 
tentative locations for the major appliances of 
the kitchen, he can make a preliminary estimate 
of the amount of wall length that will be required 
to accommodate the base assembly of the pro-
posed kitchen. 
To assist the designer in estimating the amount 
of wall length that is necessary, tables have 
been prepared for various combinations of cen-
ters for two different groupings of appliances: 
(1) Range - Sink - Refrigerator centers 
see Table 1 (with and without dishwash-
er) 
(2) Oven - Cooktop - Sink- Refrigerator 
centers, see Table 2 (with and without 
dishwasher) 
The tables show the requirements for one sec-
tion (continuous) assemblies and for two section 
assemblies. 
Wall length requirements are also shown for 
two categories of storage and counter require-
ments, that is, "minimum" and "liberal". 
The figure s shown in the chart are based on the 
standards previously developed and do not in-
clude allowances for a freezer or any other 
special appliances, nor do they include any al-
lowance for any special storage features, etc. 
that may be desired by a client. The charts 
also include standard allowances for major ap-
pliances; any deviation of the dimensions of 
appliances to be used from the allowances will 
obviously change the total. 
Further, the wall lengths shown are the least 
dimension that will accommodate the specified 
kitchen. 
The figures do not include allowances for turn-
ing the corner. Each time a corner is turned 
in any base assembly it requires an additional 
48 inches of wall length, that is, 24 inches on 
each wall when using 24 inch deep base cabinets. 
Using the information from Step 1 and Step 4, 
and from the tables above, list the "required 
wall length" needed for the preliminary design 
developed in Step 4A. 
Required Wall Length 
Section A 
Section B 
STEP 6. CHECK PRELIMINARY DESIGN 
6A. Compare "required wall length" with 
"usable wall length". By comparing the infor-
mation developed in Step 3 and in Step 4, the 
designer can make a preliminary check as to 
whether or not there is sufficient wall length to 
accommodate the preliminary design. 
Required 
Wall Length 
Usable 
Wall Length 
Comparison 
Section A 
Section B 
It should be clear that this procedure is useful 
only for making a "ball park" assessment of the 
available space, as it does not take into con-
sideration any extra requirements for fillers, 
safety clearances, etc., nor does it include al-
lowances for extra or unusual appliances. 
Experienced designers may be able to make the 
preliminary check without going through the de-
tailed calculations of this step. They may be 
able to arrive at a judgment of the suitability of 
the space available by a visual examination only. 
Whatever the method used, you must arrive at 
a conclusion regarding the available space. 
Then: 
6B. If the space is adequate, proceed to Step 8. 
6C. If there is not sufficient space, proceed to 
Step 7. 
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TABLE 1 
Range, Sink, Refrigerator 
(with and without a dishwasher) 
Appliance frontage dimensions used in calculating these tables are: 
Range, 30"; Dishwasher, 24"; Sink, 36"; Refrigerator, 36". 
TABLE lA 
ONE SECTION (CONTINUOUS) BASE ASSEMBLY 
COMBINATION MIN. LIB. 
RANGE, SINK, REFRIGERATOR (Without Dishwasher) 183 222 
RANGE, SINK, REFRIGERATOR _(With Dishwasher) 198 246 
MIN 
78 
102 
126 
123 
57 
81 
96 
36 
84 
51 
TABLE lB 
Two Section Base Assemblies 
In all of the combinations shown below a dishwasher has been located to 
the left of the sink. However, in some instances the inclusion of the 
dishwasher reduces the base cabinet storage to the point that additional 
base storage must be provided, if liberal storage standards must be 
achieved. The amount of base storage frontage which must be added is 
shown in the central column. This storage may be added to either or 
both sections. 
TABLE lB 
TWO SECTION BASE ASSEMBLIES 
SECTION A SECTION B 
~BERAL LIBERAL 
SINK 102 +12 132 RG., MIX, REF. 
JVIIX, SINK 120 +18 108 RG., REF. 
SINK, REF. 150 96 MIX, RG. 
SINK, RG. 156 90 MIX, REF. 
RANGE 66 +24 156 SINK, MIX, REF. 
RANGE, MIX 96 150 SINK, REF. 
RANGE, REF. 108 +18 120 MIX, SINK 
MIX 42 +6 198 SINK, RG., REF. 
MIX, REF. 90 156 SINK, RG. 
REFRIGERATOR 54 +24 168 SINK, MIX, RG. 
MIN 
126 
96 
81 
84 
144 
126 
102 
171 
123 
150 
MIN 
78 
102 
114 
126 
123 
57 
81 
84 
96 
39 
72 
87 
36 
84 
51 
TABLE 2 
REQUIRED WALL LENGTHS 
Oven, Cooktop, Sink, Refrigerator 
(with and without a dishwasher) 
Appliance frontage dimensions used in calculating these tables 
are: Oven, 24"; Cooktop, 30"; Dishwasher, 24"; Sink, 36"; 
Refrigerator, 36 ". 
All assemblies have space for a dishwasher to the left of the sink. 
TABLE 2A 
ONE SECTION (CONTINUOUS) ASSEMBLY 
REF. 
TABLE 2B 
TWO SECTION BASE ASSEMBLIES 
SECTION A SECTION B 
~IBERAL LIBERAL 
·SINK 102 162 OVEN, C. T., MIX, REF. 
MIX, SINK 120 144 OVEN, C. T., REF. 
SINK, OVEN 138 132 C. T., MIX, REF. 
SINK, REF. 150 120 C. T., MIX, OVEN 
SINK, RANGE 156 114 OVEN, MIX, REF. 
COOKTOP 66 192 OVEN, MIX, SINK, REF. 
COOKTOP, MIX 96 186 OVEN, SINK, REF. 
COOKTOP, OVEN 96 156 SINK, MIX, REF. 
COOKTOP, REF. 108 144 OVEN, MIX, SINK 
OVEN 42 204 SINK, MIX, C. T., REF. 
OVEN, MIX 78 198 SINK, C. T., REF. 
OVEN, REF. 90 156 SINK, MIX, C. T. 
MIX 42 234 OVEN, C. T., SINK, REF. 
MIX, REF. 90 186 OVEN, C.T., SINK 
REFRIGERATOR 54 192 OVEN, CoT., MIX, SINK 
*If dishwasher is placed on the right of the sink, or omitted, the 
figure shown may be reduced by 6 inches. 
/ 
MIN 
153 
132 
126 
114 
108 
174 
162 
14~* 
126 
189* 
171 
150* 
207 
159 
171 
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STEP 7. ADJUST AND REVISE 
When it is determined that there is insufficient 
space to accommodate the program developed 
for the client in accordance with his desires, 
adjustments must be made. Either more space 
must be found or clients' requirements must be 
reduced. Very often both approaches may be 
used to bring the desires and means into agree-
ment. 
Consider these ·possibilities. 
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(1) Reduce the space requirements of the 
program of the eli ent by: 
(a) Reducing the amount of storage to 
be provided from liberal standards 
to minimum standards. Some-
times a small reduction in the 
amount of storage to be provided 
will solve the problem. In most 
instances the designer will have 
some option as to storage space; the 
client will seldom specify "liberal" 
standards; rather the requirement 
may have been expressed in terms 
of "plenty of storage" or "good 
storage". The designer may con-
sider it advisable to indicate to the 
client where his design stands with 
respect to the levels of storage 
standards. 
(b) By selecting appliances that are 
more economical of space. This 
option must be discussed with the 
client since the original selection 
of appliances was probably made 
by him/her. 
(2) Evaluate the space gains that can be 
made by moving, eliminating, or 
changing sizes of windows and doors. 
(3) Evaluate the possibilities of relocating 
partitions and walls. 
Once revisions and adjustments are 
made, Steps 1 through 6 should be re-
peated as required. 
STEP 8. MAKE DETAILED LAYOUT OF BASE 
ASSEMBLY 
Having established the basic shape of the kitch-
en and having located the major appliances in a 
general way, the design may proceed. In most 
designs, the critical items will be the size and 
location of the appliances, along with the counter 
frontage required to make it possible to use the 
appliances with safety and convenience. 
Once the appliances have been selected, the re-
mainder of the base assembly should be design-
ed primarily on the basis of counter require-
ments. Counter requirements include not only 
the counters specified as adjuncts for the various 
centers, but also on corner clearances for 
safety and convenience, and on the counter space 
needed on each side of the range for pot handle 
safety. (Counter requirements, either individ-
ual, total, or clearances, will prove to be the 
most critical excepting for certain three ap-
pliance kitchens to which a dishwasher has been 
added. In these kitchens, the amount of base 
storage determines the wall length needed.) 
In developing the detailed plan, the designer 
must make provisions to accommodate any 
minor errors made in the on-the-job measure-
ment, in size of the units as assembled, etc. 
This is imperative for base assemblies not hav-
ing a free end; that is, base assemblies bounded 
by two walls, by two corners, or by a corner 
and a wall. This adjustment may be achieved 
with a trimmable sink front, or with a filler. In 
some cases a blank corner cabinet can be used 
to handle the adjustment. 
Once the appliances have been located and 
counter has been designed, the designer is 
ready to select the type, size, and location of 
the base cabinets. As can be noted, there is a 
wide variety from which the designer may se-
lect, but fundamentally base cabinets either 
have 1 drawer, a door, and 2 shelves, or have 
a series of drawers. Drawers generally pro-
vide storage which is more readily accessible, 
but their cost is higher than storage behind 
doors. Other special base cabinets are avail-
able. See Chapter III. 
The limitation of cabinet sizes and styles is 
likely to increase the required wall length. For 
example, corner clearances for range and sink 
are specified as 12" (9" for minimum). If the 
designer desires to use a drawer base in the 
corner, it will usually be necessary to increase 
the distance between the corner and the appli-
ance to 15 inches; if a 42" blank corner cabinet 
is to be used, the distance must be increased 
to 18 inches. 
In designing the base assembly, it is useful for 
you, as the kitchen designer, to walk through 
the kitchen in your mind in order to determine 
how the kitchen is likely to be used. 
Kitchen foodstuffs and utensils should be stored 
at the point of first use. For example, pots and 
pans and other cooking utensils should be near 
the range or sink; dishes for dining should be 
near the dining area or, alternatively, near the 
sink center in order that they may be moved 
directly to storage from the dishwashing opera-
tion. 
Try to locate door cabinets where bulky items 
are to be stored; provide drawer storage for 
smaller items. 
If, as is frequently the case, the sink-cleanup 
center is to be located in the base of aU-
assembly, the required wall length will be 103 
inches (100 inches for minimum). This pro-
vides a 3-inch filler between the left-hand 
corner and the dishwasher, and a 12-inch (9") 
clearance between the sink and the right-hand 
corner. The corner filler next to the dishwash-
er is needed to provide clearance for opening 
the dishwasher door. 
STEP 9. MAKE DETAILED LAYOUT OF 
SPECIAL AREAS 
Lay out plans for dining areas, pantries, and 
other special areas. 
STEP 10. MAKE DETAILED LAYOUT OF 
WALL ASSEMBLY 
Wall cabinets have not been considered up to this 
point, as there is usually ample space avail-
able for them. See Chapter III for methods of 
turning the corner with wall cabinets. 
STEP 11. CHECK DESIGN 
11A. Check Appliances 
11B. Check Counter Space, including counters 
required at appliances, counter space 
required for pot handle clearance, count-
ers required for corner clearance. 
11C. Check Base Cabinet Frontage 
11D. Check Wall Cabinet Frontage 
11E. (Optional) Use Scoring System 
The following SHC-BRC scoring system 
may be used to rate the design. 
STEP 12. MAKE DESIGN ADJUSTMENTS 
The results of Step 11 may indicate adjustments 
that can be made to improve the design. 
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EXAMPLES OF KITCHEN DESIGN 
EXAMPLE 1-1 
STEP 1. DETERMINE DESIRES OF CLIENT 
Client desires to remodel existing kitchen. 
Wants all new appliances including dishwasher 
and separate cooktop and oven. Desires best 
storage possible under circumstances. Wants 
a double sink centered on existing window and 
prefers not to change structure, if possible. 
STEP 2. RECORD EXISTING SITUATION 
The size of the room, size and location of doors 
and window are shown in Figure 65. (Since this 
example is concerned primarily with the design 
of the kitchen cabinet and appliance layout, 
plumbing fixtures and piping are not shown in 
detail, nor are heating and electrical outlets 
located.) 
STEP 3. USABLE WALL LENGTH FOR BASE 
ASSEMBLY 
The usable wall length (Figure 66) is determined 
to be as follows: 
Section A: West wall 
Section B: 
122" on north wall 
132" on east wall 
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60" 
254" 
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Figure 65 
EXAMPLE 1-1 
EXISTING KITCHEN 
IZ2. 11 ~ I 
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Figure 66 
EXAMPLE 1-1 
USABLE WALL LENGTH 
STEP 4. PRELIMINARY LAYOUT 
The designer selects a preliminary layout as 
shown in Figure 67, believing that the oven 
center is the most appropriate center for sec-
tion A. 
STEP 5. REQUIRED WALL LENGTH 
Using Table 2, the designer makes a prelimi-
nary estimate of the required wall lengths for 
the proposed kitchen design: 
Minimum Standards 
Section A: (39")* 
Oven and counter 
Section B: (23 7") 
(189") for sink, mix, cooktop, 
ref. plus 48" for turning corner. 
Liberal Standards 
Section A: 
Section B: 
48" 
252" 
STEP 6. CHECK PRELIMINARY DESIGN 
Comparison: 
Section A 
Section B 
Required 
(39") 42" 
\237") 252" 
Usable 
60" OK 
254" OK 
Comment: The comparison indicates that the 
preliminary design is likely to be satisfactory; 
however, the requirements for turning corners, 
corner clearances, etc. may create some 
problems. 
STEP 7. ADJUST AND REVISE 
The designer notes that the centers are out of 
sequence, but decides to complete the layout. 
STEP 8. DETAILED LAYOUT--BASE 
ASSEMBLY 
See Figure 6 8 
Section A: 
The design of Section A has, in reality, been 
established in the preliminary phase. The 
*Numbers in parentheses are (minimum) re-
quirements recommended in this manual. 
t>.W. SINK 
KTOP 
D REF! 
Figure 67 
EXAMPLE 1-1 
PRELIMINARY LAYOUT 
4t" I" 
Figure 68 
EXAMPLE 1-1 
DETAILED LAYOUT--BASE 
. 
.. (.j 
75 
designer allows 27" (or 24", as the case may 
be) for the built-in oven and has 33" of wall 
length remaining for base cabinet. The de-
signer has chosen a standard 33" base cabinet; 
in some instances of 18" drawer base plus a 
15" standard base might be preferable. 
Section B: 
The design of Section B is controlled by the 
location of the refrigerator and the sink. 
With a 36" cabinet base for the sink located 
under the center of the window which is in the 
center of the north wall, the designer has 43" 
remaining in the left-hand portion of the wall. 
A 24" dishwasher is placed immediately to the 
left of the sink, followed by an 18" base cabinet. 
The remaining inch will be occupied by a filler. 
This provides the necessary flexibility for the 
adjustment of the cabinets. (An alternate ap-
proach to provide for adjustment is to use a 
sink front rather than a sink base cabinet and 
to trim it to make the necessary adjustments. 
In this case a 39" sink front would be required 
and would be trimmed as required. ) 
The designer chooses a drawer base cabinet for 
the 18" space. This selection is made on the 
basis that the cabinet is near both the family 
room in which most meals will be served, and 
the sink-clean-up area. Therefore, it will offer 
a convenient location for both dining silverware 
and small kitchen utensils. 
From the right-hand side of the sink to the wall 
there is a space of 43". The designer chooses 
a 42" blind corner cabinet for this location. 
This type of cabinet provides the necessary 
flexibility of adjustment for turning the corner. 
On the east wall, the designer begins at the 
right-hand end of the section by leaving a 36" 
space for the refrigerator. Moving to the left, 
he next supplies an 18" counter which will meet 
the "liberal" requirements for a set-out counter 
adjacent to the refrigerator. 
Here again the designer chooses a drawer-base 
cabinet, believing that it offers more convenient 
and efficient storage than a cabinet with a door. 
Continuing to the left, a 30" base is provided for 
the cooktop. 
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Along the 132" east wall, wall lengths have been 
allocated as follows: 
From the left: 
blind end of cabinet on north wall 24" 
unassigned space 
base for cooktop 
cabinet (drawer base) 
space for refrigerator 
Total usable wall length 
24" 
30" 
18" 
36" 
132" 
The designer chooses a 24" base cabinet with a 
door hinged on the left for the unassigned space. 
Had the remaining space been 25", the designer 
would probably choose the same cabinet; if the 
remaining wall length was only 23 ", he might 
choose a 21" cabinet, but more likely would 
choose to use a 24" cabinet and reduce the re-
frigerator space to accommodate the cabinet. 
In this case he would undoubtedly check the 
type, size, and door swing of the refrigerator 
which was to be used to make certain the re-
frigerator would fit into the space. 
STEP 9. LAYOUT SPECIAL AREAS 
There are no special areas to design. 
STEP 10. DETAILED LAYOUT--WALL 
ASSEMBLY 
The designer has little choice as to the location 
of the wall cabinets. In Section A there is a 
33" wall length available adjacent to the oven; 
in Section B there is an 18" length available 
between the cooktop and refrigerator. 
On the north wall, 76" of the 122" wall length 
is occupied by the centrally located window 
(measured from outside of trim to outside of 
trim). This leaves only 23" available on either 
side of the window. The designer selects a 
21" cabinet to be placed at the left of the sink. 
The wall length on the right-hand side of the 
sink is too short to permit placing cabinets on 
both the north and east walls; therefore, the 
designer chooses to locate a 48" cabinet on the 
east wall. See Figure 69. 
Section A: 
West wall, left to right 
27" oven cabinet 
33" wall, 30" high 
Section B: 
North wall, left to right 
21" wall, 30" high 
East wall, left to right 
48" wall, 30" high 
30" hood and cabinet 
18" wall, 30" high 
Total wall cabinet frontage 
Frontage 
33" 
21" 
48" 
18" 
120" 
Comment: An additional wall cabinet could be 
placed above the refrigerator, but the amount 
of readily accessible space is practically zero 
except in those cases in which the front of the 
wall cabinet is brought forward so that it is 24" 
in front of the wall. Even in this case, only one 
shelf of the cabinet can be considered as ac-
cessible. For appearance reasons, however, 
the designer may choose to continue wall cabi-
nets over the refrigerator. 
Cabinets may be placed above the cooktop as a 
front for the ventilation hood, but additional 
storage is not available. 
There is a small amount of storage in the oven 
cabinet above the oven; ordinarily this storage 
is not counted when wall cabinet storage is 
being totalled. 
STEP 11. CHECK DESIGN 
11A. Check Appliances 
Appliances are provided in accordance 
with desires of client. 
11B. Check Counter Frontage 
Required Provided 
One side of oven, right (15") 18" 33" OK 
One side of sink, left (18") 30" 42" OK 
Sink, mix and cooktop 148") 54" 42" Short 
Opening side of refrigerator, left (15") 18" 18" OK 
Total counter 138" OK 
Pot handle clearance, left 24" OK 
Pot handle clearance, right 18" OK 
Cooktop corner clearance, left 24" OK 
Sink corner clearance, right 18" OK 
Comment: The mix plus sink and cooktop count-
er is 12" short of liberal standards and 6" short 
of minimum standards. This situation cannot 
be corrected; however, there is some compen-
Figure 69 
EXAMPLE 1-1 
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sation for this shortage in the extra counter on 
the left of the sink and at the oven. 
11C. Check Base Cabinet Frontage 
Section A, left to right : 
2/3 of 27" oven 18" 
Base cabinet, door 15" 
Base cabinet, drawer 18" 
Section B, left to right : 
North wall base cabinet, drawer 18" 
42" Blind corner cabinet 
East wall base cabinet, door 
Cooktop base 
Base cabinet, drawer 
Total base cabinet frontage 
18" 
24" 
30" 
18" 
159" 
Comment: Exceeds liberal requirement of 120". 
11D. Check Wall Cabinet Frontage 
Section A: 
Wall cabinet 
Section B, left to right: 
Wall cabinet, north wall 
Wall cabinet, east wall 
Wall cabinet, east wall 
33" 
21" 
48" 
18" 
120" 
North wall base cabinet, drawer 18" 
42" blind corner cabinet 18" 
East wall base cabinet, door 24" 
Comment: Meets liberal requirement of 120". 
More wall cabinet space might be desirable, 
particularly if the family has more than the 
usual number of dishes. The designer should 
point out the possible need for additional dish 
storage in the family room area. This could 
be accomplished through the use of built-in 
cabinetwork as furniture. 
STEP 12. ADJUST 
Since the cooktop center is out of sequence, and 
since the mix counter is below-standard, the 
designer is not satisfied with the plan he has 
developed and decides to try a second scheme. 
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EXAMPLE 1-2 
STEPS 1, 2, and 3 remain as in Example 1-1. 
STEP 4. PRELIMINARY LAYOUT 
The designer selects a preliminary layout plac-
ing the cooktop in Section A, as shown in 
Figure 70. In this position the cooktop is near 
the dining room and is located in the normal 
sequence although it is separated from the other 
centers. 
STEP 5. REQUIRED WALL LENGTH 
Using Table 2, the designer determines the re-
quired wall lengths for the proposed kitchen 
design. 
Minimum Standards 
Section A: 
cooktop and counter 
Section B: 
(174") for sink, mix, oven, ref. 
plus 48" for turning corner 
Liberal Standards 
Section A: 
Section B: 
(57") 
(222") 
66" 
240" 
STEP 6. CHECK PRELIMINARY DESIGN 
Comparison: 
Section A: 
Section B: 
Required 
(57") 66" 
(222") 240" 
Usable 
60" 
232" 
Comment: It is apparent that, if this scheme is 
used, it will not be possible to develop a kitchen 
plan which will meet liberal standards in every 
respect. Nevertheless the designer chooses to 
continue with the plan development. 
STEP 7. ADJUST AND REVISE 
Not needed. See comment above. 
STEP 8. DETAILED LAYOUT--BASE ASSEM-
BLY 
Section A: 
Working from left to right the designer provides 
a 12" base cabinet, a 30" cabinet for the cook-
top, and completes the assembly with an 18" 
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• DETAILED LAYOUT--BASE 
drawer base cabinet. The counter to the right 
of the cooktop does not meet the liberal stan-
dard of 24", but it exceeds the minimum stan-
dard of 15". 
Section B: 
The north wall of Section B remains as in 
example 1-1. On the east wall beginning at the 
right-hand end and working to the left, the de-
signer provides 27" for the oven cabinet, 18" 
for the oven set-out counter, and 36" for the 
refrigerator, leaving 51" to the north wall. Of 
this, 24" is occupied by the extension of the 
blind corner cabinet located on the north wall. 
Therefore, 27" of usable length remains un-
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assigned. The designer chooses a 27" double 
door base cabinet for this space. 
The layout is illustrated in Figure 71. 
STEP 9. LAYOUT SPECIAL AREAS 
No special areas. 
STEP 10. DETAILED LAYOUT--WALL 
ASSEMBLY 
Section A: 
12" cabinet to left of cooktop, 30" high 
30" hood and cabinet above cooktop 
18" cabinet to right of cooktop, 30" high 
Section B 
north wall 
21" wall cabinet in left corner 
eas t wall; left to right 
24" wall cabinet, 30" high 
27" wall cabinet, 30" high 
36" cabinet over refrigerator, 12" high 
18" wall cabinet, 30" high 
27" oven cabinet, 30" high 
Total Wall Cabinet Frontage 
Frontage 
12" 
18" 
21" 
24" 
27" 
18" 
120" 
Comment: Meets liberal requirements for 
wall cabinets. See Figure 72. 
STEP 11. CHECK DESIGN 
11A. Check Appliances 
Meet client's desires. 
11B. Check Counter Frontage 
Required 
one side of cooktop, right 
one side of sink, left 
sink, mix, refrigerator, right 
oven 
Total Counter 
Pot handle clearance, left 
Pot handle clearance, right 
Corner clearance, sink, right 
One side of cooktop, right 
One side of sink, left 
Sink, mix, refrigerator, right 
Oven 
(15") 24" 
(24") 36" 
(48") 54" 
(15") 18" 
12" 
12" 
12" 
Provided 
18" acceptable 
42" OK 
45" short 
18" OK 
135" 
12" OK 
18" OK 
18" OK 
Comment: While the total counter is adequate, 
the distribution is again not as good as might 
be hoped. The mix center counter space seems 
to be particularly short, but it should be 
realized that no counter space credit has been 
given to the corner in Section B. This tends 
to alleviate the apparent shortage. 
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Figure 72 
EXAMPLE 1-2 
DETAILED LAYOUT--WALL 
11C. Check Base Cabinet Frontage 
Section A, left to right: 
Base cabinet 
Cooktop base 
Base cabinet, drawer 
Section B, left to right : 
North wall 
Base cabinet, drawer 
24" Dishwasher 
36" Sink front 
42" Blind corner cabinet 
East wall 
27" Base cabinet 
36" Refrigerator space 
18" Base cabinet, drawer 
27" Oven base (2/3) 
Total Base Cabinet Frontage 
12" 
30" 
18" 
18" 
18" 
27" 
18" 
18" 
159" OK 
Comment: Exceeds Liberal requirement of 120". 
11D. Check Wall Cabinet Frontage 
See Step 10. Wall cabinet frontage of 
120" provided. Meets liberal require-
ments. 
STEP 12. MAKE DESIGN ADJUSTMENTS 
One again the designer is not totally satisfied 
with the results of his study primarily because 
of the shortage of counter for the mix center. 
He decides to make a third try. 
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EXAMPLE 1-3 
STEPS 1, 2, and 3 remain as in Example 1-1. 
STEP 4. PRELIMINARY LAYOUT 
The designer selects a preliminary layout using 
a left-hinged refrigerator and placing it in 
Section A, as shown in Figure 73. 
STEP 5. REQUIRED WALL LENGTH 
Using Table 2, the designer determines the re-
quired wall lengths for the proposed kitchen 
design. 
Minimum Standards 
Section A: 
Refrigerator and counter 
Section B: 
(51") 
(219") 
(192") for sink, mix, cooktop, oven 
plus 48" for turning corner 
Liberal Standards 
Section A: 
Section B: 
54" 
240" 
Comment: Although it appears it will not be 
possible to develop a design which will meet 
liberal standards in every degree, the designer 
chooses to go ahead. 
STEP 6. CHECK PRELIMINARY DESIGN 
Comparison: 
Section A 
Section B 
Required 
(51") 54" 
(219") 240" 
STEP 7. ADJUST & REVISE 
Usable 
60" 
232" 
Not required. See comment above. 
STEP 8. DETAILED LAYOUT--BASE 
ASSEMBLY 
Section A: 
Working from left to right the designer allows 
a 36" space for the refrigerator; then provides 
a 24" drawer base cabinet. See Figure 74. 
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EXAMPLE 1-3 
DETAILED LAYOUT--BASE 
Section B: 
The north wall remains as before. 
For the east wall, commencing from the right-
hand end and working to the left, the layout is 
as follows: 27" for oven cabinet, 18" for draw-
er base, 30" for cooktop base, 30" for a base 
cabinet, 3" filler, and 24" occupied by the cabi-
net on the north wall. 
STEP 9. LAYOUT SPECIAL AREAS 
There are no special areas to design. 
STEP 10. DETAILED LAYOUT--WALL 
ASSEMBLY 
Section A: 
36" space for refrigerator 
24" cabinet to right of ref. 
Section B: 
North wall, left to right 
21" cabinet in left corner 
East wall, left to right 
3'' filler 
18" wall cabinet 
36" wall cabinet 
Frontage 
24" 
21" 
18" 
36" 
30" hood and cabinet over cooktop 
18" wall cabinet 18" 
27" oven cabinet 
Total Wall Cabinet Frontage 117" 
Comment: Wall cabinets are 3" short of re-
quirements for liberal wall cabinets. See 
Figure 75. 
STEP 11. CHECK DESIGN 
llA. Check Appliances 
Appliances OK 
Figure 75 
EXAMPLE 1-3 
DETAILED LAYOUT--WALL 
liB. Check Counter Frontage 
Required Provided 
Opening side of refrigerator, right 18" (15") 24" OK 
One side of sink, left 36" (24") 42" OK 
Sink, mix, cooktop 54" (48") 51" acceptable 
One side of oven, left 18" (15") 18" OK 
Total Counter: 
Pot handle clearance, left 
Pot handle clearance, right 
Corner clearance, sink, right 
12" 
12" 
12" 
13!"" 
33" OK 
18" OK 
18" OK 
Comment: The sink, mix, cooktop counter can 
be raised to the full liberal dimension of 54" by 
reducing the counter next to the oven to the 
minimum of 15". 
llC. Check Base Cabinet Frontage 
Section A, left to right: 
36" Refrigerator space 
24" Base cabinet, drawer 
Frontage 
24" 
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Section B: 
North wall, left to right 
2" filler 
18" base cabinet, drawer 18" 
24 '' dishwasher 
36" sink front 
42" blind corner cabinet 18" 
East wall, left to right 
24" north wall cabinet 
3'' filler 
30" base cabinet 
30" cooktop base 
18" base cabinet, drawer 
27" oven base (2/3) 
Total Base Cabinet Frontage 
30" 
30" 
18" 
18" 
159" 
Comment: Exceeds liberal requirements of 
120". 
11D. Check Wall Cabinet Frontage 
See Step 10. Cabinets are 3" short of 
liberal standards. 
Comment: This design provides a better dis-
tribution of counter space than previous designs. 
T he designer also recognizes the possibility of 
using a 30" high counter adjacent to the refrig-
er ator. This surface could then serve as a 
desk-work area as well as a set-out counter for 
the refrigerator. Base storage beneath this 
counter could be eliminated without reducing 
base frontage below liberal standards. The dis-
advantage of the design lie in the fact that the 
cooktop is located on the wrong side of the kitch-
en with respect to the eating area, and that the 
wall cabinet storage falls below liberal stand-
ards . 
STEP 12. MAKE DESIGN ADJUSTMENTS 
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EXAMPLE 1-4 
STEP 1. DETERMINE DESIRES OF CLIENT 
After reviewing the previous designs, the 
client asks the designer if it would be possible 
to develop a U -shaped kitchen in the same 
space. The designer explains that he would 
certainly have to move the door between the 
kitchen and the family room, and that it would 
probably be impossible to locate the kitchen 
sink under the center of the window in the north 
wall. The client agrees to these changes and 
the designer commences a new study. 
STEP 2. RECORD EXISTING SITUATION 
Previously recorded. 
STEP 3. USABLE WALL LENGTH FOR BASE 
ASSEMBLY 
In order to develop a U -shape kitchen it is 
necessary to move the door in the west wall to 
a position as far south in the wall as possible. 
The usable wall length then becomes as shown 
in Figure 76, a total length of 350". 
STEP 4. PRELIMINARY LAYOUT 
A preliminary layout is developed as shown in 
Figure 77. 
STEP 5. REQUIRED WALL LENGTH 
Using Table 2, the required wall length for a 
continuous assembly is determined to be: 
Oven, cooktop, sink, 
refrigerator, dw. (222") 
For turning two corners~ 
(318") 
246" 
96" 
342" 
STEP 6. CHECK PRELIMINARY DESIGN 
Comparison: 
Continuous 
Assembly 
Required 
(318") 342" 
Usable 
350" 
Comment: The comparison indicates that there 
should be sufficient usable length to develop a 
kitchen which will meet liberal standards; how-
ever, the problems of corner clearances, etc. 
can always cause some difficulty. 
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STEP 7. ADJUST AND REVISE 
Not needed. 
STEP 8. DETAILED LAYOUT--BASE ASSEM-
BLY 
North Wall 
The designer starts his work with the north 
wall as it appears to be the most critical. 
Subtracting the 48" that is occupied by the cabi-
nets in the corner, he finds that there is a 
space of 7 4" remaining between the face of 
base cabinets located on the east and west walls. 
In this space the designer must install the 
dishwasher and sink; he must provide 2" or 3" 
of clearance between the side of the dishwasher 
and the base cabinets on the west wall (this is 
to allow the door of a full-front dishwasher to 
be opened past the hardware on the adjoining 
cabinets); and he must provide corner clear-
ance between the sink and the right-hand 
corner. The corner clearance should be 12", 
if possible, but may be reduced to 9" if neces-
sary. 
From left to right the dimensions are as 
follows: 
West wall cabinet 
Filler 
Dishwasher 
Sink front 
Corner clearance 
East wall cabinet 
Usable wall length 
24" 
2" 
24" 
36" 
12" 
24" 
122" 
The designer must now decide how he may best 
use the 12-inch space under the corner clear-
ance to the right of the sink. Basically he has 
two choices: 
(a) Use a 9" base cabinet and a 3" filler. 
(b) Use a 36" x 36" rotating shelf corner 
cabinet. 
He decides on choice (a). 
Comment: This particular design points up the 
fact that in designing aU -shaped kitchen with 
sink in the base of the U, the dimension of the 
base of the U is critical. A usable wall length 
of 122" appears to be about the minimum suit-
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able for accommodating a double-bowl sink and 
a dishwasher along with the necessary clear-
ances. If it is required that the sink be center-
ed on the base, the necessary usable wall 
length is 136". 
If the required space is not available, some 
compromise is necessary. The corner clear-
ance may be reduced to 9", and a smaller sink 
may be used, but neither of these measures 
will overcome a dimension which is substantial-
ly undersized. 
West Wall 
In order to utilize the corner space at the north-
west corner of the base assembly, the designer 
specifies a 42-inch blind corner base cabinet. 
At the left-hand end of the assembly he locates 
a 12" counter for pot handle clearance followed 
by the 30" base for the cooktop. Of the usable 
wall length of 96", only 12" remains for a cabi-
net between the cooktop and the corner cabinet. 
Left to right the design is as follows: 
Pot handle clearance 
Base for cooktop 
Remaining space 
Blind corner cabinet 
Usable wall length 
12" 
30" 
12" 
42" 
96" 
In reviewing this layout, the designer notes that 
there is no place on the west wall suitable for 
a drawer base, and since he believes that 
drawers should be provided, he redesigns as 
follows, working from left to right: 
Drawer base (and pot handle 
clearance 
Base for cooktop 
Cabinet base 
Blind corner cabinet 
Usable wall length 
15" 
30" 
9" 
42" 
96" 
The designer does not wish to use a 9" cabinet 
in this position. Accordingly, he chooses to 
eliminate the corner cabinet and installs instead 
a 24-inch drawer base cabinet which will result 
in the layout being as follows, working from 
left to right: 
Drawer base 
Base for cooktop 
Drawer base 
Filler 
Unused corner 
Usable wall length 
15" 
30" 
24" 
3" 
24" 
96" 
He notes that the unused corner could be utilized 
by opening the space to the family room. 
East Wall 
In developing the cabinets along the east wall, 
the designer again works from both ends. At 
the left end, he decides to try a 42" blind cor-
ner cabinet. Beginning from the right and 
working left, the design is as follows: 
Oven cabinet 27" 
Set out counter, drawer base 18" 
Refrigerator space 36" 
Remaining space 9" 
Blind corner cabinet 42" 
Usable wall length 132" 
Once again the designer is not satisfied with 
arrangement of the base assembly, as he does 
not like the 9" cabinet. To do this he changes 
the blind corner cabinet to a 36" x 36" revolv-
ing shelf base cabinet and redesigns as follows, 
working from left to right: 
Revolving corner base cabinet 36" 
Base cabinet 15" 
Space for refrigerator 36" 
Drawer base cabinet 18" 
Oven cabinet 
Usable wall length 
27" 
132" 
This rearrangement affects the north wall as-
sembly in that the 9" base cabinet and 3" filler 
to the right of the sink are replaced by the 36" 
x 36" corner cabinet. 
After once again reviewing the layout, the de-
signer decides that the base cabinet next to the 
corner cabinet on the east wall should be a 
drawer cabinet, and the cabinet next to the oven 
should be a door cabinet. He does this on the 
basis that the sink end of the kitchen will be 
used more heavily and therefore that the draw-
ers will be more useful in this area. The final 
base assembly layout is shown in Figure 78. 
Figure 78 
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FINAL DESIGN 
STEP 9. LAYOUT SPECIAL AREAS 
There are no special areas to be designed, but 
the designer notes that there are possibilities 
for (1) providing a pass-through between the 
family room and the kitchen between the cook-
top and the sink, (2) opening up the wall be-
tween kitchen and the family room, and (3) 
developing a snack counter on the family room 
side of the west wall. 
STEP 10. DETAILED LAYOUT--WALL 
ASSEMBLY 
The usable wall length for wall cabinets is 
tabulated below, listing from left to right: 
West Wall 
Above drawer base 15!! 
Cooktop 
Right of cooktop 51" 
North Wall 
Left of window 23" 
Right of window 23!! 
East Wall 
Corner of refrigerator 51" 
Right of refrigerator 18" 
181" 
For turning corners (2) 
-
48" 
Net frontage available 133" 
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North Wall 
An examination of a plan of the usable wall 
length shown in Figure 76 shows that it is some-
what impractical to install wall cabinets on the 
north wall. From the total wall dimension of 
122", 7 6" are lost to the window and 24" are 
lost in turning the corners. This leaves a total 
of 22", or 11" on each side of the window. This 
dimension will permit only a 9" wide wall he 
chooses to eliminate all cabinets on the north 
wall. 
East Wall 
The designer chooses a 48" wall cabinet plus a 
311 filler for the space between the cook top and 
the north wall, and also provides a 15" cabinet 
to the left of the cooktop. 
West Wall 
The west wall is treated in a similar manner. 
The designer selectes a 48" cabinet plus 3" 
filler for the cabinets adjacent to the north wall; 
he chooses an 18" cabinet for the wall between 
the refrigerator and oven. 
The total wall cabinet as shown in Figure 79 is 
15" + 48" + 48" + 18" = 129". 
STEP 11. CHECK DESIGN 
llA. Check Appliances 
Appliances provided to meet desires of 
client. 
liB. Check Counter Frontage 
Required Provided 
One side of oven, left (15") 18" 18" OK 
Sink and refrigerator (30") 42" 42" OK 
Mix, sink, range (42") 54" 53" OK 
Total counter 125" OK 
Pot handle clearance, left 12" 15" OK 
Pot handle clearance, right 12" 27" OK 
Cooktop corner clearance, right 12" 27" OK 
Sink corner clearance, left 12" 26" OK 
Sink corner clearance, right 12" 12" OK 
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Figure 79 
EXAMPLE 1-4 
DETAILED LAYOUT--WALL 
llC. Check Base Cabinet Frontage 
Left to right Frontage 
West Wall 
Base drawer cabinet 15" 
2/3 of 30" cooktop base 20" 
Base cabinet 24" 
Filler 
North Wall 
Filler 
Dishwasher 
Sink cabinet 
36" x 36" revolving corner 
base 12" 
East Wall 
36" x 36" revolving corner 
base 12 11 
Drawer base 15" 
Refrigerator space 
Door Base 18" 
2/3 of 27" oven cabinet 18" 
Total Base Cabinet Frontage 134 11 
Comment: Exceeds liberal requirement of 120". 
liD. Check Wall Cabinet Frontage 
Frontage 
West Wall, left to right 
15" single door cabinet 15" 
30" special over cooktop 
48" high double door 48" 
3'' filler 
East Wall, left to right 
3" filler 
48" double door 48" 
36 11 over refrigerator 
18" single door 18" 
Total Wall Cabinet Frontage 129" 
Comment: Exceeds liberal requirements of 120". 
STEP 12. MAKE DESIGN ADJUSTMENTS 
In reviewing the wall cabinet layout the designer 
decides to explore the possibility of corner wall 
cabinets in corners of the north wall adjacent to 
the window. He determines he can cut back the 
window trim sufficiently to gain a usable wall 
length of 24" on each side of the window. The 
final wall cabinet design is shown in Figure 80. 
Figure 80 
EXAMPLE 1-4 
DETAILE D LAYOUT--WALL 
FINAL DESIGN 
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EXAMPLE 2-1 
The following example details the development 
of a plan for improving a kitchen to better serve 
the needs of a family. 
STEP 1. DETERMINE THE DESIRES OF THE 
CLIENT 
After living in the house with a small kitchen 
for a number of years, the family wanted an im-
proved kitchen, while at the same time they 
wanted to provide generous storage for dinner-
ware, kitchen ware, and food that might be used 
daily. They also wanted extra storage for less 
frequently used dishes and canned goods as well 
as a storage unit for larger pots, pans, and 
trays, plus additional storage for utility and 
cleaning supplies. Room for a larger dining 
table that was adequate for five or six people to 
sit and eat at one time was also desired. They 
also indicated that they would like to have a 
dishwasher and a separate oven. 
They accordingly decided to develop cabinets 
and counters with liberal frontage as identified 
under the recommended criteria for evaluating 
the kitchen plan of Chapter 2. The height, 
depth, and type of storage elements in the cabi-
nets in the new kitchen were chosen to comply 
with the criteria suggested for these aspects. 
STEP 2. RECORD EXISTING SITUATION 
The dimensions of the original kitchen were 
measured and recorded for use in design. See 
Figure 81. 
STEP 3. USABLE WALL LENGTH--BASE 
ASSEMBLY 
The designer examines the existing room to 
determine the amount of usable wall length that 
is available. His first review is based on the 
sketch shown in Figure 82. 
In analyzing the space he notes that if the re-
quirement for a 48" clearance space in front of 
the counters is followed, the wall length across 
from the rear entry cannot be used, with the 
result that the west wall now has a usable length 
of 92". Since the distance between the faces of 
the base cabinets on the north and south walls 
is less than 48", the base cabinets of one of the 
legs of the U-shape layout must be eliminated. 
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Figure 81 
EXAMPLE 2-1 
EXISTING KITCHEN 
Figure 82 
EXAMPLE 2-1 
USABLE WALL-EXISTING KITCHEN 
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Figure 83 
EXAMPLE 2-1 
KITCHEN ADDITION 
Also, the requirement for a 48" clearance in 
front of the cabinets on the west wall will reduce 
the other leg so t}l at the usable wall length re-
maining is: 
Section A: 134" 
east wall 92" 
north wall 42" 
Section B: 92" 
west wall 92" 
Comment: The usable wall length in section A 
is further reduced by the boxed-in flue located 
at the intersection of the east wall and the 
stairway wall. 
STEP 4. PRELIMINARY LAYOUT 
It is obvious that the space available is much 
too small an area to build the type of kitchen 
desired, and therefore the designer develops 
some preliminary sketches which call for an 
addition to the house in order that the new kitch-
en may be installed. The basic proposal is to 
extend the kitchen to the west as shown in 
Figure 83. Also, a new wall is to be built in 
the east end of the kitchen in order to eliminate 
the problem of the boxed-in flue area at the 
north end of the east wall. 
The designer also chooses to locate the sink on 
the west wall and the cooktop and refrigerator 
on the north wall as shown in Figure 84. In the 
addition the designer may locate the windows 
in any position he desires, and he decides that 
the wall cabinets on the west wall should be 
symmetrical about the window. Allowing for 
the space occupied by the wall cabinets on the 
north wall, 132" remain on the west wall. The 
sink is then located in the center of this space, 
a distance of 66" from the south wall as shown 
in Figure 83. 
STEP 3A. USABLE LENGTH--BASE ASSEM-
BLY 
With the enlargement of the kitchen, it is neces-
sary to recalculate the amount of wall length 
usable for cabinets, etc. 
Section A: 
east wall 
Section B: 
west wall 
north wall 
144" 
126" 
92" 
270" 
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Figure 84 
EXAMPLE 2-1 
USABLE WALL & PRELIMINARY DESIGN 
NEW KITCHEN 
Figure 85 
EXAMPLE 2-1 
DETAILED LAYOUT--BASE 
STEP 4A. PRELIMINARY LAYOUT 
A preliminary layout for the expanded kitchen is 
shown in Figure 84. 
Liberal Standards 
Section A: 
UTIL ... 
t'4 
oven and counter 
STEP 5. REQUIRED WALL LENGTH 
Referring to Table 2 for two-section assemblies, 
it is determined that the required wall length is 
as follows: · 
92 
Section B: 
204" for d. w., sink, cooktop, ref. 
plus 48" for turning corner 
42" 
252" 
STEP 6. CHECK PRELIMINARY LAYOUT 
Comparison: 
Required Usable 
Section A: 42" 92" 
Section B: 252" 270" 
STEP 7. ADJUST AND REVISE 
Not needed. 
STEP 8. DETAILED LAYOUT--BASE 
ASSEMBLY 
OK 
The designer now develops a layout for the base 
assembly as shown in Figure 85. 
Section A: 
East Wall 
The designer has chosen to erect a new wall 
12" to the west of the present east wall. This 
then makes a 24" deep space available for the 
entire usable wall length of 92". 
The following design is selected, left to right: 
Filler 
0 ven cabinet 
Base cabinet (if available, use 
cabinet with trays for linen) 
High utility cabinet 
Total usable length 
Section B: 
West Wall 
2" 
27 11 
39" 
24" 
92 11 
With a 36" base cabinet for the sink located as 
shown, 48" remains to the left of the sink. Of 
this length, 24" is allocated to a dishwasher; 
a 21" base cabinet and a 3" filler account for 
the remainder. To the right of the sink 60" 
remains. In order to use the corner most ef-
fectively, a 42" blind corner base cabinet is 
selected. This leaves 18" for a drawer base 
cabinet. 
The layout of the west wall, left to right, then 
becomes: 
Filler 3" 
Drawer base 21" 
Dishwasher 24" 
Sink base 36" 
Drawer base 18" 
Blind corner base 42" 
Total usable length 144" 
North Wall 
Working from right to left the layout becomes: 
Refrigerator space 36" 
Drawer base 18" 
Cooktop base 30" 
Remaining space 18 11 
End of west wall corner base 24" 
Total usable length 126" 
The designer chooses and 18" single door base 
cabinet for the remaining space. 
STEP 9. LAYOUT SPECIAL AREAS 
Since the client has asked for a considerable 
amount of storage, the designer adds two 
special cabinet arrangements in addition to the 
utility cabinet provided on the east wall. 
On the south wall of the old kitchen to the west 
side of the dining room door, he provides a 12" 
deep base cabinet 24" wide. He uses a stand-
ard 30" wall cabinet with a 4 1/2" base, leaving 
1 1/2" for the counter top, which is 36" above 
the floor. He places a 30" high, 24" wide wall 
cabinet 18" above it. These cabinets will serve 
as auxiliary storage for dishes and small table 
appliances. 
On the remaining north stub of the original west 
wall, the designer installs a similiar set of 
cabinets facing south. Such storage would be 
particularly useful near the entrance to the 
kitchen. Groceries brought from the storage 
may be placed on the counter immediately after 
entering the kitchen. As an option, an 84" high 
tall cabinet could be installed in this position 
for use as a coat storage area or broom closet. 
The design also provides for a 42" x 72" break-
fast table to be located on the south wall with 
the 42" end of the table under the south window. 
There is ample clearance around this table 
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Figure 86 
EXAMPLE 2-1 
DETAILED LAYOUT--WALL 
when people are seated on the east and west 
sides of the table as indicated on the plan. A 
distance of 60" between the west counter and 
the table allows the counter to be used while 
persons are seated at the table. Since there is 
no seating at the north end of the table, there is 
also ample clearance for working at the north 
center. 
STEP 10. DETAILED LAYOUT--WALL 
ASSEMBLY 
See Figure 86. 
Section A: Frontage 
East Wall, left to right 
2" filler 
27" oven cabinet 
39" wall cabinet 
24" utility (tall) cabinet 
Section B: 
West Wall, left to right 
39" 
36" wall cabinet 36" 
60" window space 
36" wall cabinet 36" 
12" end of north wall blind cabinet 
North Wall, right to left 
36" refrigerator, cabinet, oven 
18" wall cabinet 18" 
30" hood and cabinet 
15" wall cabinet 15" 
94 
24" blind corner cabinet 
3'' space 
Total wall cabinet frontage 
15" 
159" 
(This does not include 48" of frontage in the 
special cabinets, nor does it include the utility 
cabinet.) 
Comment: The 159" of wall cabinet exceeds 
the liberal requirement of 120 "; when the 48" 
of special cabinet frontage is added, the wall 
cabinet frontage totals 204" exclusive of the 
utility cabinets. This should meet the clients 
needs for added storage. 
STEP 11. CHECK DESIGN 
llA. Check Appliances 
Appliances 0. K. 
11B. Check Counter Frontages 
Required Provided 
One side of oven, right 18" 39" 
One side of sink, left 36" 48" 
Sink, mix and cooktop, 42" + 12" 54" 54" 
Refrigerator, left ~ 18" 
Total 159" 
Corner clearance to sink, right 12" 36" 
Corner clearance to cooktop, left 12" 18" 
Pot handle clearance, left 12" 18" 
Pot handle clearance, right 12" 18" 
Comment: The amount of counter provided 
meets or exceeds liberal standards. 
OK 
OK 
OK 
OK 
OK 
OK 
OK 
OK 
UTlL. ~ 
Figure 87 
EXAMPLE 2-1 
FINAL DESIGN 
llC. Check Base Cabinet Frontage 
Frontage 
West Wall, left to right 
Drawer base 21" 
Drawer base 
Blind corner cabinet frontage 
North Wall, left to right 
Door base cabinet 
Cooktop base 30" x 2/3 
Drawer base 
East Wall, left to right 
Oven cabinet 27 11 x 2/3 
Base cabinet with trays 
18" 
18" 
5711 
57" 
Total base cabinet frontage 170 11 
IT 
(This does not include 48" of frontage of special 
cabinets which are only 12" deep. They would 
be equivalent to 24" of frontage of regular base 
cabinet, tl.or does it include the tall utility cabi-
net.) 
Comment: Base cabinet frontage exceeds 
liberal requirements. 
11D. Check Wall Cabinet Frontage 
See STEP 9. Wall cabinet frontage of 
156" exceeds liberal standards. 
The final design is shown in Figure 87. 
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Figure 88 
EXAMPLE 2-2 
FINAL DESIGN 
EXAMPLE 2-2 
Another designer offers a different solution to 
the same problem. He chooses to place the 
sink in the corner of the L-shaped assembly 
which enables him to locate the cooktop center 
in the normal sequence. 
The final design is shown in Figure 88. This 
design is checked in accordance with the pro-
cedures of STEP 11. 
STEP 11. CHECK DESIGN 
11A. Check Appliances 
Appliances 0 K 
11B. Check Counter Frontages 
Lib. Reguirement Provided 
One side of oven, right 
Side of refrigerator, left 
Sink, mix, cooktop 
Left side of sink 
Pot handle clearance, right 
18" 
18" 
54" 
30" 
12" 
12" 
39" OK 
18" OK 
48" low 
48" 
51" 
21" 
11C. Check Base Cabinet Frontage 
Frontage 
West Wall, left to right 
3" filler 
18" drawer base 18" 
30" cooktop base (2/3) 20" 
15" base 15" 
24" dishwasher 
12" base 12" 
24" sink front @ 45° 
North Wall, left to right 
24" sink front @ 45° 
48" base cabinet 
36" refrigerator space 
18" tall utility 
East Wall, left to right 
2" filler 
48" 
27" oven base (2/3) 18" 
39" base cabinet 
Total base cabinet frontage 149" 
Pot handle clearance, left 
Cooktop corner clearance, right 12" 51" Comment: Exceeds liberal requirement of 120". 
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11D. Check Wall Cabinet Frontage 
Frontage 
West Wall, left to right 
18" cabinet 18" 
36" hood and short cabinet 
42" wall cabinet 42" 
North Wall, left to right 
42" cabinet 42" 
East Wall, left to right 
2" filler 
27" oven 
39" wall 39" 
24" tall utility 
Total wall cabinet frontage 141" 
Figure 89 
EXAMPLE 2-2 
PERSPECTIVE 
Comment: Wall cabinet frontage exceeds liberal 
requirement of 120". 
General Comment: Utility storage has been 
provided in accordance with the customer's 
wishes, and some extra features such as a 
snack bar-serving table 30" high have been de-
signed. The designer has suggested the use of 
wide soffit; decorative beams have been used 
to tie in with the structural beam. 
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HOW TO SCORE KITCHEN PLANS 
This scoring system, based on recommended principles, has been devised by the Small Homes Council as a guide 
for judging kitchen designs. The standards are adaptable to any residential kitchen using conventional storage 
cabinets. Although most of the principles set forth are applicable in large houses, it is not the intent of this 
scoring system to analyze custom kitchens. In order to make fair judgments it is important to recognize that 
some planning faults are more serious than others. The points assigned to each factor below have been weighted 
accordingly. All of the requirements of Part II of the scoring system are not applicable in every kitchen arrange-
ment. When a requirement does not apply, score the maximum number of points to avoid penalizing a kitchen 
unnecessarily. The liberal kitchen is desirable in a large house, but may be an extravagant use of space in a 
small house. Therefore, several items in the scoring system have three separate ratings to evaluate the kitchen 
according to the total house area. 
The scoring system is divided into two parts. Part I is used to evaluate the amount of storage and counter 
space. Part II is used to evaluate the arrangement of such space. 
PART I Storage and Counter Space Find your score from 
the tables at left, and 
enter points here 
STORAGE 
1. Total base-cabinet frontage inches 
Cabinets must have at least one drawer and two shelves not less than 20 inches deep. Drawers are 
preferable to shelves. 
Include: Storage below built-in surface unit and below built-in oven if the storage space is at 
least 20 inches high. 
Each inch of frontage in a full-height storage wall at least 20 inches deep as equal to 
two inches of base cabinet. 
Do not include: Cabinet space under sink. 
Drawers in ranges. 
Corner cabinets with stationary shelves. 
House size less than 72" 72" to 95" 
less than 1 ,000 sq. ft. 0 17 
1,000-1,400 sq. ft. 0 1 2 
over 1,400 sq. ft. 0 7 
2. Total wall-cabinet frontage 
Cabinets must have 3 or more shelves at least 10 inches deep. 
96" to 119" 
17 
17 
12 
1 20" or more 
17 
17 
17 
____ inches 
Include: Each inch of frontage in a full-height storage wall at least 12 inches deep as equal to 
two inches of wall cabinet. 
Do not include: Cabinets over ranges, refrigerators, built-in ovens, and sinks. 
Corner cabinets with stationary shelves. 
House size 
less than 1 ,000 sq. ft. 
1,000-1 ,400 sq. ft. 
over 1 ,400 sq. ft. 
Counter Frontage 
less than 72" to 96" to 
72" 
0 
0 
0 
95" 
17 
12 
7 
119" 
17 
17 
12 
120" to 
143" 
20 
17 
17 
144" to 
167" 
20 
20 
17 
168" 
or more 
20 
20 
20 
POINTS 
The "length of counter" refers to the total frontage for a section of counter that extends between appliances or 
that extends from an appliance to the end of the counter. 
This may be the combined frontage of a continuous rountrr on two adjoining walls. 
The frontage of any section of counter can be scored for more than one of the following needs. 
3. Length of counter frontage adjacent to the latch side of the refrigerator inches 
House size less than 15" 15"to 17" 18" or more 
less than 1 ,000 sq. ft. 0 5 5 
1,000-1 ,400 sq. ft. 0 5 5 
over 1,400 sq. ft. 0 2 5 
4. Length of counter frontage to the right of the sink bowl** 
House size less than 24" 24" to 29" 30" to 35" 
less than 1,000 sq. ft. 0 10 10 
1,000-1,400 sq. ft. 0 6 10 
over 1,400 sq. ft. 0 3 6 
5. Length of counter frontage to the left of the sink bowl:** 
House size less than 1 8" 18" to 23" 24" to 29" 
less than 1,000 sq. ft. 0 10 10 
1,000-1,400 sq. ft . . 0 6 10 
over 1,400 sq. ft. 0 3 6* 
*If dishwasher is used score 10 points. 
**These counter requirements assume a right-to-left dishwashing sequence. 
6. Length of counter frontage to either side of the range or built-in surface unit: 
House size 
less than 1,000 sq. ft. 
1,000-1,400 sq. ft. 
over 1,400 sq. ft. 
less than 1 5" 
0 
0 
0 
15" to 17" 
5 
3 
18" to 23" 
5 
5 
3 
7. Length of counter frontage to either side of the oven: 
House size 
less than 1,000 sq. ft. 
1,000-1,400 sq. ft. 
over 1,400 sq. ft. 
less than 1 5" 
0 
0 
0 
8. Length of counter frontage for mixing: 
House size less than 36" 
less than 1,000 sq. ft. 
1,000-1,400 sq. ft. 
over 1,400 sq. ft . 
0 
0 
0 
9. Total amount of counter frontage: 
House size 
less than 1,000 sq. ft. 
1,000-1,400 sq. ft. 
over 1,400 sq. ft. 
STORAGE 
10. Base Cabinet 
less than 72" 
0 
0 
0 
15" to 17" 
5 
5 
2 
18" or more 
5 
5 
5 
36" to 41" 42" to 47" 48" to 53" 
7 
7 
3 
72" to 95" 
1 8 
13 
8 
10 
10 
5 
PART II Arrangement 
10 
10 
7 
96" to 1 07" 
1 8 
18 
13 
inches 
36" or more 
10 
10 
10 
inches 
30" or more 
10 
10 
10 
___ inches 
24" or more 
5 
5 
5 
___ inches 
___ inches 
54" or more 
10 
10 
10 
___ inches 
1 08" or more 
18 
1 8 
1 8 
Total, Part I 
If there are at least 9 drawers or pull-out trays (one at least 24 inches wide and 12 inches deep 
with vertical pan dividers and another not more than 3 inches deep inside): score 3 points 
11. Wall cabinet 
a) If wall cabinets have adjustable shelves score 4 points 
b) If there are at least 42 inches of wall cabinets within 72 inches of the center front of the sink: 
score 3 points 
c) If there are at least 72 inches of wall cabinets over the counter space: score 10 points 
d) If the wall cabinets are at least 15 inches above the counter top and if the third shelf is no 
more than 72 inches above the floor: score 6 points 
COUNTER 
12. If the length of the counter front between the edge of the sink and the corner of a counter is: 
at least 15 inches in a house larger than 1,400 sq. ft., or 
at least 9 inches in a house smaller than 1,400 sq. ft. score 3 points 
If a kitchen has a sink without counter space on either side, it should be rated poor. 
The kitchen plan can be reviewed to avoid faults. Some of the critical measurements and placement factors are shown above. The 
numbers refer to the corresponding steps in the scoring system. 
APPLIANCES 
13. If two or more of the primary work centers (sink, range-serve, refrigerator) adjoin each other: 
score 10 points 
14. If the center front of a built-in dishwasher is not more than 72 inches from the center front of 
of the sink: score 10 points 
If a portable dishwasher is stored so that it does not interfere with usage of any cabinets 
or appliances: score 10 points 
If there is no dishwasher, these requirements are not applicable, therefore: score 10 points 
15. If no two work centers are separated by a tall appliance (refrigerator or built-in oven) or a 
full-height storage wall: score 6 points 
16. If there is a double-bowl sink or a single-bowl sink and an automatic dishwasher (front open-
ing) in a liberal or medium kitchen, or a single -bowl sink in a minimum kitchen: score 3 points 
ACTIVITY SPACE 
17. Clearance to provide access between the front of a cabinet or appliance and the blank face of an 
assembly at right angles to it. inches 
House size less than 30" 30" to 33" 34" to 37" 38" or more not applicable 
less than 1,000 sq. ft. 0 6 6 6 6 
1,000-1,400 sq. ft. 0 4 6 6 6 
over 1,400 sq . ft. 0 2 4 6 6 
18. Clearance for the work area between base cabinets or appliances opposite each other. The same 
clearance is required from a counter front to a table, wall, or face of a storage wall if the space 
is a work area. inches 
House size less than 48" 48" to 53" 54" to 59" 60" or more 
less than 1,000 sq. ft. 0 6 6 6 
1,000-1,400 sq. ft. 0 4 6 6 
over 1,400 sq. ft. 0 2 4 6 
19. If the length of the work triangle (the sum of the distances between the 
refrigerator, and the surface cooking unit) Is: 
center front of the sink, 
less than 23 feet 
23 to 26 feet 
more than 26 feet 
score 8 points 
score 4 points 
score 0 points 
20. If the traffic from the front door or service entrance to the rest of the house does not cross the 
work triangle or there is an alternate route outside of the work triangle that does not conflict 
with other activities: score 6 points 
21. If all doors including the refrigerator door swmg so they do not interfere with 
in front of counters or appliances: 
the work area 
score 10 points 
score 5 points 
score 0 points 
If only one door interferes 
If two or more doors interfere 
WINDOWS 
22. If the total glass area in windows (width times height) is at least 10% of the total floor area of 
the kitchen: score 6 points 
If height of glass cannot be measured, assume 36 inches. If a wall of the kitchen opens in-
to a dining or family room, the windows need not be in the kitchen, but they should equal 
10% of the combined room area. 
Total 
SAFETY 
23. If the burners of the range or built-in surface units are arranged so that the pot handles over-
hang the front or side of the counter or extend over other burners: 
deduct 6 points 
24. If the vertical clearance above the range or built-in cook top to cabinets is less than 30 inches or 
if the vertical clearance to cabinets protected with V4-inch asbestos millboard covered either with 
sheet metal or a metal ventilating hood is less than 24 inches: deduct 15 points 
25. If the range or built-in surface unit is below a window deduct 10 points 
Total deductions 
Final score, Part II 
1 In establishing these standards, the number and kinds of 
items to be stored were based on previous research as re-
ported in Small Homes Council Circular C5.31, "Cabinet 
Space For The Kitchen." Kitchens meeting limited-mini-
mum requirements are called "minimum" kitchens; those 
meeting limited-ample or liberal-minimum requirements are 
called "medium" kitchens; and those meeting liberal-ample 
requirements are called "liberal" kitchens. 
2 Data reported in "Illinois Research" by the Illinois Agri-
cultural Experiment Station, Winter, 1961, in article entitled 
"Kitchens to Date - Practical, Convenient Arrangements," 
by Helen McCullough and Mary B. Farnham. 
3 The "liberal" space standards are from Space Standards for 
Household Activities - University of Illinois Agricultural 
Experiment Station Bulletin 686 by H. E. McCullough, 
Kathryn Philson, Ruth H. Smith, Ann L. Wood and Avis 
Woolrich. 
RATING 
The scoring system is divided into two parts. For 
example, 96/91, would indicate 96 (Excellent) in 
storage and counter space and 91 (Fair) in ar-
rangement. The rating for each part shall be as 
follows: 
Excellent 
Good 
Fair 
Poor 
96-100 
92-95 
85-91 
84 or less 
